BETTER HOMES & GARDENS 


VOLUME 17 JULY, 1939 NUMBER ll 


Copyright, 1939, Meredith Publishing Company E. T. Meredith, Founder, 1876-1928 


In This Issue 


BETTER FOODS AND EOUIPMENT 


Natural-color photograph......... Typical Middlewestern Dinner.................. 30 
Electric reasters.................. Cook Hot, Keep Cool............. Frances Armin 32 
Cooks’ Round Table 

Summer Meats........ p- 35; Jams and Conserves................ p- 36 

Recipe contest................ Men Voted It “Tops” for Summer Dining........ 39 


BUILDING, BEMODELING, FURNISHING 


True Cape Cod homes............ Seven Keys to Cape Cod............. Jean Hersey 13 
Bildcost Gardened Home......... 5 Problems Solved!........... Theodore W. Davis 28 
Remodeling ideas................. It Took Imagination............ Crawford Heath 56 


BETTER GARDENS 


Greenwich Village gardening...... New Yorkers DO Garden. ......Helen C. Bennett 16 
Biennials Stage the Greatest Show of All... ... Ruth Cross 18 


FOR THE FAMILY CIRCLE 


Back-yard games................. It’s More Fun to Play at Home. ..Lester Lehnherr 24 
“Having Wonderful 61 


BKTTER LIVING—HOME MANAGEMENT 


How to get thru the hot days. . .. . Cool Little Touches. ............. Ann MacKenzie 20 
Child care and training........... Down With Chaperons!......... Gladys D. Shultz 34 


Cover photograph by Victor Keppler 


Fred Bohen, President; E. T. Meredith, Jr., Vice-President and General Manager; E. F. Corbin, 
Vice-President and Editorial Director; Frank W. McDonough, Editor; W. L. Benson, Christine 
Holbrook, Alfred Carl Hottes, Myrna Johnston, Helen Homer, John Normile, Fae Hutten- 
locher, Jean Guthrie, Anna Joyce Olson, Associate Editors; Walter Adams, Assistant Editor; 
Wallace F. Hainline, Art Director. 


Home Offices: 1714 Locust Street, Meredith Building, Des Moines, Iowa. Manuscripts submitted to the magazine 
must be accompanied by postage for their return, else we cannot be responsible for them. Subscriptions: United 
States and Canada rates, one year, $1; two years, $1.50; three years, $2. Other countries, $1.50 a year. At newsstands, 
twentieth of the month, 10 cents a copy. Entered as second-class matter at the = office in Des Moines, Iowa, under 
act of Congress, March 3, 1879. Copyrighted 1939 by Meredith Publishing mpany, United States and Canada. 
Trade-marks for Better Homes & Gardens have been registered in the United States and Canada. Change of Address: 
Please report any change of address direct to Better Homes & Gardens, Des Moines, Iowa, rather than thru your local 
post office, giving your old address as well as the new, and allow five weeks for the first copy to reach you. 


BETTER HOMES & GARDENS, JULY, 1939 


ACROSS THE 


- July, open season for vacations. On the highways cars 
whiz by, overflowing with boys and dogs and fishing tackle and 
golf clubs, with maybe a canoe perched perilously on top—all 
out for a good time. Railway stations and airports are scenes 
of happy partings. Piers of ocean-going liners foam ankle- 
deep with bright serpentine. For a vacation, by its very 
name, implies going away: going away from our homes, our 
jobs, our rounds of routine. 

None of us needs any argument as to the worthwhileness 
of a good vacation. But just what is a really good one? What- 
ever form it may take, it’s one that sends us home renewed, 
revitalized, ready to attack our every-day affairs with fresh 
mind and heart. 


For most oF us, who live in cities, towns, and suburbs, 
it’s important that we go back to Nature for this period of 
retreat and recreation. Even the most preoccupied of business- 
men finds it easy to forget budgets and bank balances when 
he’s confronted with the immediate and very real problem of 
cutting wood and making a fire in the cabin cook stove; of 
cleaning the fish he has caught; of planning and assembling 
supplies for a hike or pack trip; of making camp at the end 
of the day. 

Direct contact with earth itself helps to restore our native 
sense of proportion. The simple immensity of mountain or 
ocean makes us aware of our smallness and insignificance. A 
storm above timberline, a battle with the waves, reminds us 
that for all of our self-admitted intelligence and superiority, 
we haven't tamed the elements. We acknowledge humbly a 
power greater than ourselves. 


+ + 


It’s WORTH WHILE to go back to Mother Nature to learn 
from her the joy of being free-handed and open-hearted. It 
isn’t her idea that every drop of water should go to irrigate 
fields and truck patches. No indeed! She squanders her showers 
gaily on meadows full of wildflowers. She goes in for meander- 
ing brooks and mountain streams with unusable cascades and 
waterfalls. Isn't she trying to tell us not to harness all our 
energies to strictly utilitarian purposes, but to get a little light- 
hearted fun out of living as we go along? 

It’s good for us to “rough it.” Good to forget razors and 
neckties and shoe shines. Good to be even a bit uncomfortable 
at times, just for the sake of contrast with the comfort and 
convenience—yes, the luxuries—that we enjoy today in even 
the simplest of homes. There’s nothing like spending a few 
nights in a sleeping bag on the ground, or on a canvas cot, 
to make us appreciate what modern manufacturers have made 
available to every one of us. There’s nothing like getting 
away from home to know how satisfying home really is! 


GOING ON A VACATION anywhere, anytime, inevitably en- 
larges our thinking. Learning intimate details of other parts 
of our own country, or of the world, deepens and widens our 
understanding, wipes out provincialism and the prejudices 
which go with that trait. Spending a part of that vacation 
with Mother Nature strengthens our souls and charges our 
human dynamos so that we can live sanely and efficiently in 
this age of machines. Going back to the physical hardships of 
yesterday gives us an appreciation of today 
and confidence in tomorrow. 


We need vacations to make us realize how 
much we need vacations. Come on, let’s go! 66 
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Ul right — now let’s see you run. 


Why? What’s on your mind, Peggy? 


Well, Mummie says you run all her errands 
for her, and I'd like to see you run one. 


Oh, she means she telephones the grocer, the 
baker, the druggist, and the store down town. 
She tells them just what she wants .. . and 
then they send the things right out to her. 


And Mummie doesn’t have to leave the house at all? 


That’s right. 


Even en rainy days like today? 


Especially on rainy days, Peggy. 


M-m-m-m. So that’s why she likes you so much. 


That’s one of the reasons, Peggy. You see, 
the telephone is just about the most useful 
thing your Mummie has. And one of the 
cheapest. 


The Bell System cordially invites you to visit its 
exhibits at the New York World’s Fair and the 
Golden Gate International Exposition, San Francisco. 


TATTLE TALES 


The Frentispieee: If there’s one thing typical of July, along with heat, 
the Fourth, and freckles, it’s a barefoot boy with a dog. We can’t prove that 
this boy’s barefooted—but bare feet always go with freckles in the poets’ 
tales, and this youngster has freckles aplenty. 

Rachel Albright, who wrote “Far Roads,” lives in Chicago, but was born 
in Indiana. The photograph was taken by Harold M. Lambert, Philadelphia. 


Twe Village Gals: For a long time Helen Christine Bennett and Jessie 
Tarbox Beals, both veteran and incurable Greenwich Villagers, have been 
trying to tell us that New Yorkers do garden, and love it. We wouldn’t give 
in until Mrs. Bennett took pen in hand, and with good backing from Mrs. 
Beals’ camera, proved it. Said proof begins on page 
16; and just to show you that they practice what 
they preach, these garden-wooing gals submit the 
shots you see at right. Both were snapped behind 
scenes in the Village. 


Mrs. BENNETT waAs interrupted at her 
busiest moment—the daily Japanese Beetle hunt. 
She has to hunt ’em, she says, because arsenate of 
lead doesn’t agree with cats, and the back-porch 
garden is her cat’s favorite siesta spot. 

Jessie Tarbox Beals needs no introduction to 
BH&G families. Her photographs have appeared 
frequently in the magazine. 


Caught Napping: Besides the biennials trea- 
tise on page 18, Ruth Cross is the author of a 
book that tells a true story of an adventure in 
living, and of the buying, building, and making of 
a home in the Connecticut hills. The title is “Eden 
on a Country Hill” [Little & Ives Co.—H. C. 
Kinsey & Co., Inc. ]. 

Most of the blame for beginning this adventure 
Homemaker Cross lays on an accidental drive 
along a dirt road—and September. And if it hadn’t 
been for that September drive, it’s also a good 
bet you wouldn’t be reading her delightful ideas 
about gardening. 

The Crosses had been warned, she says, never 
to look at a place in New England in apple blos- 
som time, laurel time, nor when autumn had 
emptied her paint pots over the land. But Sep- 
tember caught them napping. 

“We should never have suspected,” she writes, 
“that Eden lay just over the third rise and be- 
yond the great grove of pines. But suddenly . . . 
there it was, our place.” 


Helen Christine 
Bennett 


Beals 
Jessie Tarbox Beals 


AND THAT WAS THE start of a lot of things which resulted in a lot of 
other things, including the building of a garage around an apple tree. 
One reason for bringing up the matter of the book is that we thought 
you ought to be properly introduced to Ruth Cross. But another and more 
important one is that we want to issue a caution to all traffic-bound city 
dwellers. Unless you have a strong will and can act nonchalant, don’t read 
“Eden on a Country Hill.” You’ll turn the color of Eden’s pines with 
envy; and don’t say we didn’t warn you. 


A Good Crusade: If we ever decide to pick a good “cause” or “crusade” 
for which to carry the torch thru innumerable editorials, it'll probably be 
for playing in your own back yard. 

Not quite that literally—but we do think there’s 

-a lot to be said on the subject of getting the most 
out of your home grounds. “It’s More Fun to Play 
at Home,” page 24, will give you an idea of what 
we're trying to say. 

Lively games at home are due for.a revival. You 
don’t have to go to a public park if you have a few 
spare feet in your back yard. You don’t have to 
pay fees, or battle traffic jams, or swallow exhaust 
fumes, or drive miles to find a refreshment stand. 
(Homemade refreshments taste better, anyway.) 
And sports at home are just as good exercise as 
they are at the country club or public park. 


You won’ Lack for games. The article on 
page 24 lists several that are easy to play, require 
little equipment, are health- and body-building, 
and a lot of fun. [ See picture, left. Demonstrating 
is Mrs. Randall T. Klein of Des Moines.] Besides, all 
ages may indulge; and they’re ideal entertainment 
for two people or a good-sized group. 

Maybe we’re just a bit old-fashioned—but we 
always thought a good game of croquet more fun 
than a cocktail-and-gossip party, anyhow. 


Back-yard games are 
not only good fun— 
they’re also good exer- 
cise, and they help de- 
velop form and grace 


BETTER HOMES & GARDENS, 


— 
2 
{ 
ae 


...at such low cost! 


OU will actually be surprised at how little it will 
cost you to change your present old-fashioned bath- 
room into a modern, convenient one like this. The lava- 
tory is the Crane Drexel — made of gleaming vitreous 
china with the new Crane semi-oval basin that gives you 
lots of room at the front— where you want it for more 
comfortable washing. Tempered water comes from its 
integral mixing faucet. The Rival pop-up waste control 
assures rapid draining at the touch of a finger. 
The handsome Coronova bathtub is low in height 
yet of large capacity, with a flat bottom that affords 


CRANE CO., GENERAL OFFICES, 836 SOUTH MICHIGAN AVE., CHICAGO 


CRANE 


VALVES FITTINGS PIPE PLUMBING HEATING PUMPS 
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greater security when shower bathing. The closet is 
Crane Manor—of one-piece construction, low in height, 
quiet in action. Its tank cover makes an ideal shelf. 

Your Plumbing Contractor will gladly tell you how 
little it will cost to have an attractive bathroom like this 
one—how you can add a full bathroom or a half bath to 
your home on the Crane Budget Plan if you like. 

If you are interested in a new bathroom or in modern- 
izing your present one, mail the coupon below for a 
copy of Crane’s booklet on planning beautiful bath- 
rooms. It will be sent to you without obligation. 


CRANE CO., 836 S. Michigan Ave., Chicago, III. 


Please send me a free copy of your booklet on planning 
beautiful bathrooms. 


BHG 7-88 
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4 “SEE, UNCLE BILL, THIS TINY GAS FLAME does 
all the work,” we explain. ““There’s nothing in the 
freezing system to cause noise; nothing moving around 
in there to wear, either. Heat from the tiny flame circulates 


He won't believe that 
our Servel freezes with 


so we put on a show for him 


3 “RUNS FOR JUST A FEW CENTS A DAY... 
year in and year out! Look at our gas bills! 
Only a refrigerator without moving, wearing parts 
could keep right on running for so little!” “You 


the refrigerant that makes cold and ice—constantly. win,” grins Uncle Bill. “Guess I’ll know better 


than to bet again that all refrigerators are alike!” 


“| CAN’T HEAR A THING,” SAYS HE 

when we tell him to listen to our Servel. 
“Is it always quiet like this?” “Always!” we 
assure him. “Well, I'll be doggoned,” mutters 
Uncle Bill, “how can it work if there isn’t 
any machinery?” 


4 THERE ARE LOTS OF PEOPLE 
LIKE UNCLE BILL! They won't be- 
lieve there’s any difference in refrigerators 
—until they meet Servel! 

But Servel convinces them—as we be- 
lieve it will also convince you. You'll find 
this modern refrigerator is permanently 


MORE PEOPLE EVERY YEAR ARE REPLACING OTHER REFRIGERATORS 
... with the refrigerator you hear about but never hear! 


| 


one could 
have sold us any- 
thing but a Servel 
this time! We had 
experience with 
another refrigera- 
tor so knew what it 
would mean to 
have one that never 
made noise!” 


Mrs. Fred Mulvey, 6359—31st St., N.W., 


Mrs. C. R. Kellem 3711—42nd Ave., 


“Before we bought 
our Servel, we had 
another type re- 
frigerator. We're 
thankful for the 
silence and low 
cost of our gas re- 
frigerator. We 
wouldn't have any 
other now.” 


SERVEL 


ELECTROLUX 


silent—and saves more for more years—be- 
cause its freezing system hasn’t a single 
moving part! 

See the new models this week—at your 
gas company or neighborhood dealer’s 
showrooms. Get a// the facts. And remem- 
ber, your own gas company offers prompt 
service facilities for every Servel Electrolux 
it installs. 


For Suburban and Rural Homes, Models for 
BOTTLED GAS, TANK 
GAS OR KEROSENE 
Write for details to Servel, Inc., Evansville, Ind. 


SEE SERVEL’S “MAGIC CAVES OF ICE” AT NEW YORK WORLD’S FAIR— SEE SERVEL AT THE GAS INDUSTRY AT THE GOLDEN GATE INTERNATIONAL EXPOSITION 
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FAR ROADS 


The roads a boy and dog may take 


Wind where strange winds may blow, 


And grown-ups cannot follow where 


A boy and dog can go. 


The two will climb a higher hill 
Than other eyes can see; 

(It’s a freckled face and friendly grin 
That haunt my Rambo tree). 


The world is young to boys and dogs; 
Each morning is as new 

As all the untried things a boy 
Can think about to do. 


The roads a boy and dog may take 
Touch magic lands, and then 

Form lost trails that a boy grown tall 
Can never find again! 


—Rachel Albright 
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—but that tells me a lot about PAINT 


NYBODY who’s ever 
worked with lead knows 

it’s a grand metal. 
If you could cover a house 
with lead, it would just about 
last forever. 
And it’s not far wrong to say 
that the next best thing to a 
metal coating when it comes 
to protection, is white lead. 
Fact is, white lead is made 
from lead. 
You can’t use any other 
metal for making paint 


A good painter is always a 
good investment. For ex- 
ample, pointing up open 
joints and cracks on wood 
trim—filling them prop- 
erly with white lead putty 
so they will stay water- 
tight—is one of the dozens 
of things that a real painter 
knows how to do. 


og, 


and get the same result. 


What I mean is, white lead 
paint gives a tough, elastic 
coat—a coat that never brit- 
tles up or flakes away. 


Don’t take my say-so. Ask 
any painter who’s been at his 
job long enough to time the 
life of white lead. Ask him 
what he’d paint his own 
house with. 


‘Any way you look at it, 


you’re money ahead when 
you paint with white lead. 


You’ll learn a lot of helpful facts 


about paint if you read, ‘‘What to - 


expect from White Lead Paint.’”’ 
Write for your copy today. 


420 Lexington Avenue 
New York, N. Y. 


REG. U. 5. PAT. OFF. 


By Harry R. O’Brien 


Caricatures by Tom Carlisle 


After breakfast, nothing 
uly 7 special on my mind, I set 
forth to the back to catch up on 
weeds and pests and summer-propa- 
gation work. Now there be some 
folks who’re all for show. When they 
set out to get the place all weeded 
and cultivated, they begin in front, 
with whatever is nearest the street. 
But my way is to begin at the back 
and work forward. 

So that’s why, at the far corner of 
the last vegetable row, I took up the 
job of getting over everything on the 
place, which will keep me busy 
about all month, what with the regu- 
lar daily chores. First, I used a wheel 


. . David pumped, Donald 
sprayed, I bossed. It was fun”’ 


hoe. I rested from this by weeding 
beets and carrots on my knees. This 
evening I took it up again, this time 
hand-weeding an annual bed. I put 
David to work at hoeing weeds out 
of the sweet corn. 

“Daddy, how long will I have to 
work?” he called after a bit. “Until 
dark,” says I. 

Shortly he called out again. ““Dad- 
dy, the sun’s down,” he said, mourn- 
fully. But I told him to keep on. A 
little bit and he called out once 
more. “Daddy, don’t you think 
we'd better quit when the fireflies 
begin to make light?” he asked. “All 
right, that’s a good idea,” I replied. 
Whereupon he grabbed his little 
hoe and beat it for the toolshed. 
He had just seen a firefly. 


g l, 8 Now it befell that it was 
u Y hotter today than yester- 
day, so I’m glad I managed to get 
out a half-hour earlier than usual 
before breakfast to begin on one of 
the big summer chores—dividing 
and resetting iris. With so much 
travel in recent summers, this has 
been neglected and my iris have be- 
come run down. It’s high time I 


of a Plain Dirt Gardener 


work over and reset most of them. 
Iris need division about every three 
to five years, depending on how 
they’re doing. 

After a bit, for variety, I began 
a second big summer chore—hoeing 
over carefully and deeply all the 
peonies. These like lots of cultiva- 
tion, and the digging around them 
now makes for good blooms next 
year. 


Gu ly 9 Rain last night, and this 


afternoon the ground is 
just right to be worked. Beyond the 
tomatoes and cabbage in the vege- 
table garden is a space left unplanted 
up to now. I’ve gone over this several 
times with wheel hoe and hand hoe 
to keep down weeds. Right now it’s 
mellow, moist, and weedless. Here is 
to be my little nursery or propagat- 
ing bed for this summer. 

So here this afternoon I began to 
transplant the thrifty perennial seed- 
lings I have growing in the seed- 
frame up by the toolshed—seed 
planted along in the spring. These I 
dug out carefully with a small trowel, 
so that as much soil as possible would 
cling to the roots, then back to set 
them out. If you must know, the first 
things I transplanted were the dark 
red pyrethrums or Painted Daisics. 

Next after seedlings, I turned to 
dividing. A good many perennials 
can be divided and reset now, after 
blooming, just as well as-in the 
spring. I began by digging two 
clumps of Memorial Daisies and 
pulled them apart to make little di- 
vision plants. These I put back along 
with the seedlings. Next, I divided a 
clump of armeria, or thrift, some al- 
pine pinks, and so on. 

In some years, when things go 
right, I get at this work about a 
month earlier. But it can be done 
anytime now, when the ground is 
moist enough. I prefer to do my 
planting toward evening and if pos- 
sible on a cloudy day. 


As we were eating supper 
gf uly M tonight, a neighbor drove 


in with a nasturtium plant that was 
dying. Could I tell [ Turn to page 64 


**. ... I began in earnest to 
divide and reset the iris” 
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Celotex Triple 
Sealed Asphalt 
Shingles seal the 
top of your house 
against the ele- 
ments. And 1-inch 
Celotex Vapor-seal 
Lath in top-floor 
ceilings seals it 
against excess sum- 
mer heat, winter 
fuel waste and va- 
por condensation. 


Celotex Vapor-seal 
Sheathing outside 
the framework and 
Vapor-seal Lath in- 
side, with “breath- 
ing space” between, 
give strong, wind- 
tight, fuel-saving 
sidewalls, correctly 
vapor-sealed.... 
providing guaran- 
teed protection at 
low cost! 


ROOF SEALED 


CEILING 
SEALED 


OUTER WALL 
SEALED 


The word Celotex is a brand name 
identifying a group of products mar- 


Celotex Safety Sealed Construction 


- with Celotex Guaranteed Insulation 


— your new house is even finished— 
as soon as walls and roof are completed 
—its value as a home is definitely determined. 
The construction of walls and roof can make 
the difference between a damp, drafty, hard- 
to-heat “heartbreak house” and a snug, liv- 
able home—make it obsolete or up-to-date. 


In the matter of cost, the difference between 
old-style construction and modern, fully in- 
sulated, weather-tight walls and roof is a few 
dollars at most. Modern methods and modern 
materials are the important factors. That’s 
why it will pay you to investigate CeLoTrex 
Sarety SEALED ConsTrRUCTION and the ad- 
vantages of Celoter Guaranteed Insulation. 


See your Celotex dealer for complete in- 
formation on this advanced, money-saving 
building method. He’s an expert who can help 
you with any building problem—put you in 
touch with good architects, contractors and 
finance agencies. He’ll help you to make it 
easy to own a better home at lowest cost. 


He'll gladly explain how CeLorex Sarety 
SEALED ConsTRUCTION seals your home 


against rain, wind, sun and burning embers— 
seals it against excessive heat in summer and 
fuel waste in winter—and vapor-seals it to per- 
mit better winter humidity conditions with- 
out harmful condensation damage to walls. 


He’ll demonstrate how Sarety 
SEALED ConstTRUCTION with Celotexr Guaran- 
teed Insulation adds little, if anything, to build- 
ing costs—show you that the modern ma- 
terials used are not “eztras,”’ but replace other 
materials. He'll tell you how Celoter Insula- 
tion is guaranteed in writing for the life of the 
building, and pays for itself in fuel savings. 


Consult with your Celotex dealer now. Get 
a free copy of the new Celotex Check Chart. 
Check your plans against it with your dealer’s 
assistance—avoid obsolete construction. Ask 
for your copy today. Or use the coupon. 


PLANNING ON REMODELING? 


By using Celotex Insulating Interior Finish you can 
get botn insulation and decoration at one cost! 
Applied to framework or over old plaster, it builds 
snug, attractive extra rooms—adds comfort and 
beauty to present rooms—and cuts fuel bills. 


keted by The Celotex Corporation. 


THE CELOTEX CORPORATION 

919 North Michigan Avenue, Chicago, Illinois 
Without obligation, please send my free copy of 
the new Celotex Check List. Also other informa- 
tion on New Building Remodeling Farm 


Buildings. BH&G 7-39 

Guaranteed in Writing for the Life of the Building County....-.-- State....-. 
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Individual oven-proof pottery casseroles 
keep the main dish of your menu—an oven 
souffié, scalloped sea food, or fish pie—de- 
lectably hot! Chrome-metal bases protect 
the table top. Or let guests uncover a 
chilled, hearty salad tucked in the dish! 
[ To procure one of these bakers in your 
selection of four California-pottery colors 
—canary yellow, dusty rose, sea green, or 
turquoise blue—send 60c and 2 labels from 
Chicken of the Sea Brand Tuna or White Star 
Tuna to Van Camp Sea Food Co., Inc., 
Box C, Terminal Island, Calif. ] 


It’s no trick to free this self-cleaning 
rake of clinging leaves. Just turn it over, 
and, with slight pressure on the handle, 
the scraping bar combs the leaves from the 
teeth. Pressure released, spring tension 
draws back the bar. [ Self-cleaning rake: 
$2.25 in hardware stores and garden-supply 
stores; cleaner attachment alone to fit many 
round-bow, 16-tooth steel garden rakes, $1. 
Monarch Industries, 917 S. Main St., Coun- 
cil Bluffs, Iowa ] 


Blended cheese surrounds chopped ham 
or tongue in this Cheemeat we’re slicing. The 
slices may be served cold, or broiled on 
toast until the cheese melts. At the right 
in the pho is an all-beef cold meat 
with the rich flavor of roast-beef slices. Serve 
it cold or as a meat quickie in making hash, 
stew, or barbecued sandwiches. [ Swift's 
Premium Cheemeat, ¥4-lb. packages and Swift’s 
Premium Pot Roast of Beef, at your food stores | 


Ensemble this bed! [Two photographs at 
right.] The wood headboard and metal 
frame come in standard sizes to fit a box 
spring and mattress you may already have, 
or that you can buy in a selection of quali- 
ties in the stores. The quilted, rayon taffeta 
slip-cover for the headboard, with inner, 
padded muslin slip, as well as the bedspread, 
are ready-made. [ Seng Combination. This 
size frame 3 feet, 3 inches wide, with head- 


board, spread, and sliprcover—spring and , 


mattress not included—about $27.50 in 
stores; headboard and frame only, $12.50. 
The Seng Co., 1450 N. Dayton St., Chicago] 


Have a barbecue feast anywhere with 
this grill that burns charcoal briquettes 
and will fry, toast, and quick-cook the pic- 
nic foods as well as broil. This bucket-type 
grill divides horizontally at the center and 
nests into a portable carton less than 6 inches 
high and 1 foot square. It weighs 20 pounds. 
[ Old Kentucky Charcoal Grill, $4.95, plus 
shipping cost. Bazar Francais, 666 Sixth 
Ave., New York City ] 


When a porch breeze or the garden is re- 
freshing, use this folding lapboard as a work 
table—for paring vegetables, writing, sew- 
ing—wherever you’ve a chair with arms. Ot 
maple, walnut, or blonde wood finish, it 
* folds to tuck away. Opened, a small brass 
brace holds it taut. [ Vo. 54, $3, plus shipping 
cost on 5 pounds. Yankee Notions, Mar- 
No-Lawn, Inc., Littleton, N. H. ] 


Swing this hammock, at home or when 
picnicking, independent of even a tree! Its 
portable frame has five tubular metal parts 
that lock all together easily. Packed in the 
44-inch fiber carrying case, the whole weighs 
about 20 pounds. [ Shelter-Hammock, about 
$10.95 in stores. With canopy—not photo- 
graphed—complete cost is about $17.95. 
Hedstrom-Union Co., Gardner, Mass. } 
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‘stands exposure, won't 


Helen Homer 
BUILDING & REMODELING «¢ John Normile 


» For extra strength at wood connecting- 
in home-building, galvanized metal 

races come to fit eight typical framing 
conditions in placing joists, studding, and 
rafters. They save carpenters’ time, hold- 
ing timbers*on the mark. [ Hurricane 
Braces. Structural Specialties, Inc., Guar- 
anty Bldg., West Palm Beach, Florida ] 


» To keep the pail of an under-sink 
garbage can rustless and free of clinging 
food, Helen Homer suggests that when 
you buy a new pail, you melt this paraffin 
init, spreading the melted paraffin around 
to form a thin inner-coat. [ Gulfwax, 10c 
for three 14-lb. cartons in stores. Gulf 
Oil Corp., Pittsburgh, Pa. ] 


» The outdoor garbage-can lid stays 
put with curved metal fingers that hold 
it, as if hinged to the rim. To open, the 
lid swings upright. Yet, by slipping it 
sideways as it’s raised, the garbage man 
can detach it easily to empty the can. 
[ Adds about 25c to cost of can. Wheel- 
ing Corrugating Co., Wheeling, W. Va. ] 


» It’s child’s play to use the new garden 
hose that’s light-weight and limp, there- 
fore especially easy to coil. The manu- 
facturer claims its rubber surfacing 
blister, 
or flake. [ Garden Club Hose, 50 feet, $5.95. 
The B. F. Goodrich Co., Akron, O. ] 


Photographs by Edwin A. Falk 


HOME FURNISHINGS e« 


» To panel the glass as complete drapery 


treatment, delustered taffeta stays whole | 


in the sun, is unusually color-fast, and 
can be readily dusted or washed. [ Cela- 
nese Rayon, 50-inch; about $1 a yd. in 
stores. Celanese Corp. of America, 180 
Madison Ave., New York City ] 


>» If you’re building a masonry house 
with walls projecting above the roof 
line, John Normile advises the walls be 
protected from roof-moisture seepage by 
using a copper flashing clear thru the 
wall. New copper flashing bonds hori- 
zontally and vertically right into the wall 
structure without weakening the wall, be- 
cause the flashing is a series of undercut, 
interlocked ridges to which the mortar 
sticks on both sides. [ Cheney; Revere Cop- 
per & Brass, Inc., 230 Park Ave., New 
York City ] 


» A white porcelain-finish, coal-burn- 
ing kitchen range has built-in stoker 
firing and automatic oven-heat control. 
Just fill the hopper. A stoker, with electric 
motor, feeds the fire pot steadily. [ Quick 
Meal Automatic Stoker Range, about $250. 
American Stove Co., St. Louis, Mo. | 


» Trig for the breakfast tray, there’s a 


square glass nested sugar and creamer 
set, with ash tray or butter dish, and 
salt and pepper. The whole will stack, 
takes less space than a saucer. [ West- 
moreland Glass, in stores. Or $1.50; 
Daniel Low & Co., Salem, Mass. ] 


>» To sweep the lawn or to clean out 
dead grass growth for air circulation, 
without damaging new shoots, Alfred 
Hottes likes a broom-type rake. Have 
you seen such a rake with its spring-steel 
teeth embedded securely in the handle? 
A chain interweaves the teeth halfway 
down, adds strength yet allows flexi- 
bility. [ Rex, medium size, 75c. J. A. & 
P. W. Gunderson, Whitewater, Wis. ] 


>» As a permanent awning over win- 
dows and doorways, a ventilated hood 
made of redwood has three-layer, cross- 
slat construction. The slats are so stag- 
gered that rain is deflected yet air passes 
thru. [ A door awning is about $15, plus 
freight. The Hawley Co., 163 Avery 
St., Dallas, Texas ] 


> Prospective visitors to San Francisco 
World’s Fair: ask for the free book, How 
to Plan Your Trip to Southern California. 
[ Write to All-Year Club of Southern 
Calif., Dept. BH, 629 S. Hill St., Los 
Angeles, Calif. ] 


> In a new-design automatic gas water 
heater, stored water stays hot longer and 
fuel is saved by avoiding one important 
source of heat loss—the air flow thru 
the burner column. A mini-mizer permits 
air for combustion to flow freely when 
the burner is-on,.but air flow stops when 
burner stops. One new enameled mod- 
el has table top; 
fits perfectly into 
modern kitchen’s 
cabinet-and-count- 
er-top plan of ar- 
rangement. { Crane 
Superior with Mini- 
Mizer, at_plumb- 
ing dealers. Crane 
Co., 836 S. Michi- 
gan, Chicago ] 
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THE HOUSE YOU LOVE 
DESERVES DUTCH BOY 
PROTECTION 


you love more lovely! To give it a 
jewel-like sparkle in its green set- 
ting of lawn and shrubs and trees. New paint! 
What a pleasure to watch it smoothly flowing 
from the painter’s brush onto the four walls of 
your home. “It’s Dutch Boy,” he tells you, “and 
it’s as fine paint protection as money can buy.” 


And in the long run, Dutch Boy protection 
is also the most economical. Why? Because 
Dutch Boy not only lasts a long time but also 
does not crack and scale(see photograph at right). 
It resists the weather stubbornly — wears down 
slowly leaving a smooth unbroken surface. So 
when it finally comes time to repaint, you make 
two substantial savings: (1) There are no “rags 
and tatters” of low-grade paint to be burned 
and scraped off. (2) It is therefore not necessary 
to apply a new priming coat. 

That’s why your painting contractor recom- 
mends Dutch Boy White-Lead. His object is to 
give you a long-lasting, money-saving job. No 
one knows paint like a painter. 

BE AN EXPERT PAINT BUYER. Just send 
in the coupon. You'll receive a free copy of our 
booklet, “So You’re Going to Paint’’, with 52 
illustrations in color. Tells how to select the 
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New paint — to make the home | 


that ts loved 
hous a trodden path 


that leads lo an open door: \ 
Within comes the 


of childhoods play. 
with toys 


that isted 
a mothers smile, 


laughter \ 


on the littered ‘floor: } \ 


~ and a fathers side by side; 


Und in the yeas. 


\ 


\ 


with the Children grown 


us 


right paint and the right painter. Gives sugges- 
tions for restyling your house with modern color 
schemes — which are easily carried out because 
Dutch Boy may be left white or tinted to any 
color desired. You'll also receive information 
on the Dutch Boy Easy Payment Plan for owners 
who wish to pay for their painting in install- 
ments. Write to Dept. 326, nearest branch. 

NATIONAL LEAD COMPANY, 111 Broadway, New York; 
116 Oak St., Buffalo; 900 West 18th St., Chicago; 659 Freeman 
Ave., Cincinnati; 1213 West Third St., Cleveland; 722 Chestnut 
St., St. Louis; 2240 24th St., San Francisco; National-Boston 
Lead Co., 800 Albany St., Boston; National Lead & Oil Co. of 


Penna , 316 Fourth Ave., Pittsburgh; John T. Lewis & Bros. Co., 
Widener Bldg., Philadelphia. 


arms are still open wide. 


- 
FLOVWGRADE PAINT 


DUTCH BOY 


“Quitting” already 
after only a short period 
of service. Owner now has 
to pay for burning and 
scraping off paint- and 
for a new priming coat. 


Four years old and still 
in excellent condition. 
This house is in same 
Section as low-grade 
paint job. Not a sign 
of cracking and scaling. 


NATIONAL LEAD COMPANY 
Dept. 326 (See list of branches at left) 


Please send me your free booklet, “So You're Going to 


Paint,"’ containing color scheme suggestions and practical 
advice on interior and exterior painting. 


Name. 


Street 


City 


State 
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SAY, DAD, 
WHAT'S THAT 
FUNNY LITTLE 
NOISE? 


THAT SNAP! CRACKLE! 
POP! TELLS US HOW 
CRISP AND FRESH 


RICE KRISPIES 
REALLY ARE! 


P Listen to THE 


CIRCLE, a new oan 


idea in radio en- {7 
tertainment, Sun- : 
day nights, NBC 


stations 


Every spoonful so crunchy! (i 
Totally different from mushy cereals! 


Give a man a cereal he can get his teeth into! Cris 
MAKE THIS SIMPLE TEST Bons first spoonful to last a rich and satisfying, 
Wi -KRISPIES — The name is Kellogg’s Rice Krispies! 

: Different—they’re not flaked, not shredded. They 
are “oven-popped” by Kellogg’s patented process, 
then toasted to a tempting, golden brown. 

Rice Krispies float in milk or cream! They won’t 
mush down. Everyone in your family will love them. 
Children just can’t seem to get enough. 

Only premium quality, American-grown “Blue 


2 hours in milk-) Rose” rice is used in making Rice Krispies. Lasting 


crispness is protected by Kellogg’s new KEL-LINER 


° Inner-Wrap, the only cereal carton completely 
uw s “Waxtite” heat-sealed at top and bottom. 
NOT FLAKED NOT SHREDDED 
4 4a 4, 
WON'T MUSH DOWN 
Rice Krispies are absolutely unique in form . . . utterly distinct 
IN THE BOTTOM OF YOUR DISH from every other ready-to-eat cereal. Product and process are 
protected by United States Letters PATENT NOS, 1,925,267; 
1,832,813 


Copr. 1939 by Kellogg Company 
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Jean Hersey 
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The Hersey home, with nothing but the Atlantic between it and Spain 


“You might face your 
house south because all the 
old sea captains .did,”’ he 
added. 

That settled it—we were 
off on a great adventure! 


Here and now I must 


take time off to say that I 
heartily approve of archi- 


FLOWERS 
OF OLD FLOweRs | 


FLOWERS | | 


WHITE PICKET FENCE 


Ox E day we found we owned a field on 
Cape Cod. It was full of wild roses in the 
summer and blue asters in the fall and bay- 
berry all the time! The ocean lapped our 
eastern boundary and there was nothing be- 
tween us and Spain. But we had no house! 

A good friend and neighbor who used to 
teach my husband in school years back 
radically suggested that we design our own. 
“‘Bob drew a very fine house plan when he 
was in the fifth grade,”’ said he. “‘I think he 
should do better now.” 

We chewed grass and contemplated Spain. 
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Here are the finished floor 
plans for the Herseys’ 
; nine-room house, just as 
‘i : they drew them on shelf 
paper for their builder 


tects. But we knew we 
wanted a Cape Cod type of 
house. Having time and a 
fondness for wandering, we 
decided to spend the fall 
finding out for ourselves 
what constituted such a 
house. We launched forth 
without benefit of archi- 
tect, holding our breaths a bit as we started. 

One cold and stormy night we began 
our plans. 

We lighted a fire and gathered ourselves 
together in front of it. We had no big sheets 
of paper, but Bob, undaunted, snatched 
some from a shelf beneath a great many 
things. We sharpened pencils and sat down 
and thought. And then we began to appre- 
ciate that writing articles and advertising 
doesn’t necessarily produce architects. If 
only we had something to begin with, we 
could alter it—that would be the starting 


point we needed! A whole blank page was 
staggering. This first and last moment of 
stage fright was brief. A whole blank page 
we suddenly realized was also momentous. 
Something to start with would have been 
confining—but now the sky was the limit! 
We could satisfy every impulse and urge 
and have anything we liked—try everything A 
and realize all our building aspirations (and 
it turned out we had plenty!). 

In a twinkling we were off in a cloud of 
enthusiasm—‘‘Let’s have all the rooms on 
different levels,” said I. 
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Down back roads edged with cranberry bogs they roamed, 


these two New Yorkers, studying old Cape homes. And when 


they knew the authentic Cape 
Cod home from the spurious, they 
designed their own. Here’s their 
story, as human a tale of home- 


building as you'll ever read 


“And we’ll put the bathtub under the 
kitchen floor,’”’ added Bob. 

Then we came down to earth and decided 
on the fundamentals. Being a Cape Cod 
house, it must be low and cozy, with ram- 
blers, and with hollyhocks red and brilliant 
against the gray, weathered shingles and the 
deep blue ocean beyond. 

We fell in love with the little back dirt 
roads edged with dusky purple cranberry 
bogs as we roamed the Cape from Province- 
town to Woods Hole, investigating, meas- 
uring, and photographing as we went. Each 
night we pooled all our day’s discoveries and 


incorporated the best ones on the shelf-paper 
“blueprint.” 

We observed that with very few excep- 
tions the old houses were much more attrac- 
tive than the new ones, and it wasn’t merely 
a matter of their growing into the landscape 
either. What was it then? 

By comparison we were able to sum up 
seven important points that made a Cape 
Cod house utterly irrisistible and charming 
—seven reasons why a house is a Cape Cod 
house. Should you ever want to build one or 
incorporate some of these features in a remod- 
eling job and thereby surround yourself with 
a little salty atmosphere, it would be easy. 


Srp.icity and thrift are the keynotes 
of these houses. The prudent Cape Cod sea 
captain was thinking hard about economy 
of heat when he designed his house to be 
square, not oblong. The square gave him the 
largest floor space with the least amount of 
wall. Many of the houses are even a few feet 
deeper than long, and almost all the most at- 
tractive ones are at least as deep. This was 
our first observation and we christened it 
Point Number One. 

Many of the loveliest old houses had 
various wings and sheds going on indefi- 
nitely out the back, but these were added 
later and could be to our house, too, if and 
when we wanted. Meanwhile, we thoroly 
approved the proportions of a house that 
was 27 feet across the front by 31 deep— 
that would be our starting point. 

At this moment I can picture you gasping 
and saying, “‘But good heavens, for a large 
family that is infinitesimal and impractical !” 

Wait, we’re a family of seven ourselves, 
and our 27 by 31 house has six bedrooms, 
and 13 have slept there on Friday the thir- 
teenth with no calamities—so hush! 

Inspired to save still further on heat, the 
Cape Codder built a large chimney which 
went up the middle of his house and came 
out the center of the ridge pole. This is Point 
Number Two. It was a beautiful idea, for the 
fogs of Cape Cod are thick as a blanket. Our 
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Design 


neighbors’ rugs stick to the floor. Their shoes 
grow mold, and their bureau drawers won’t 
budge. We have no bureaus or rugs yet, but 
our shoes are clean and shiny, tho the fog 
rolls in and drips for a week. The heat from 
our wood stove keeps the chimney slightly 
warm, and, as the chimney runs up thru the 
center of the house, all is cozy and dry. 


cr Wiru ruler and with ladder we climbed up 
over strange roofs and measured nice chim- 
p- neys. [ The pictures prove it. They show 
C= both Mr. and Mrs. Hersey . . . Editor. | 
ly They were all quite huge. We found the ones 
pe with the best proportions were at least three 
feet square and about two and a half feet 
ip high. They were usually brick, tho some- 
pe times painted white or plastered over. 
ng The same ruler introduced us to the low 
od eaves—about seven feet one measured from 
or the ground up. This is why the Cape houses 
d- are low and cozy and seem to grow right 
th up out of the landscape. We called this 
Point Number Three. 

Point Number Four we fell upon one day 
les while still in a measuring mood. The ideal 
ca shingle lap was five inches to the weather, 
ny both for walls and‘roof; that is, five inches 
be of the butt of each shingle was exposed. This 
he helps make the house tight, windproof, and 
of attractive. So many of the newer houses are 
et spoiled by having shingle laps 1.00 wide, to 
at- save money. 
jas Point Number Five is the roof. Some say the 
it frugal old captains used old curved ship 

timbers for their roof rafters. This gave a 
ad slightly bowed effect—so slight you aren’t 
fi- likely to notice it until it’s pointed out. Then 
ed you appreciate the absence of the straight, 
nd sharp line of an unbowed roof edge. It’s pos- 
aly sible and quite simple to get this effect with 
lat modern material. 
em Important too, in this point, is the roof 

pitch. Many an otherwise attractive house 
ng has too steep a roof, and the whole effect is 
Be spoiled. The perfect pitch is a 9-inch rise to 
! a 12-inch run. Incidentally, we found this 
es, roof just too steep to be pleasantly climbable. 
ns, But with rubber soles we could manage it. 
r= And one crystal clear day we and several 

of our friends spent the afternoon astonish- 
he ing our neighbors by sitting on the ridge 
ich pole and admiring our vast ocean view. 
me It took us a long time to solve the window 
unt problem—Point Number Six. It’s another fea- 
he ture that modern Cape houses fall down on 
ur almost without exception. Traditional Cape 
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Photographs by Mr. and Mrs. Hersey 


The Hersey home again, so very Cape Cod that you can almost smell the salt breezes and 
steamed clams. Typical of the old Cape homes is the low fence surroumding dozens of annuals 
in the dooryard garden. Weekend guests built the fence, the Hersey children painted it 


Cod windows aren’t evenly spaced, and 
there should be nine panes of glass in the top 
sash and six in the bottom, or vice versa, 
but never six and six. Each pane should be 
seven by nine or smaller, but not larger. 
These windows are called “‘fifteen-light sev- 
en by nine windows, nine over six’’—which 
is just one of the many delightful building 
phrases we encountered! 

These windows produce a tall, narrow ap- 
pearance that’s exceedingly nice. Windows 
must have a simple frame. A plain half-inch 
moulding on the top makes them neat and 
attractive. 


Our modern carpenter with his ruler in 
hand and a head full of symmetry found it 
difficult to relax and let us put all our win- 
dows an uneven distance apart, and an 
unequal distance from the doors and every- 


thing else. But we were adamant, and he - 


good-naturedly relented. One of the reasons 
that the windows were unevenly spaced was 
that people placed them by considering the 
most convenient spot inside for them, let 
them come where they might outside. Anoth- 
er reason was that they didn’t like to meas- 
ure! The most beguiling house we found had 
been bought, taken apart, and moved—and 
the carpenter who put it together again lost 
his ruler. Strange as it may seem to the sys- 
tematic-minded of you, the result was fine. 


What the old-time carpenter had instead 
of a measuring rule was a wonderful eye for 
proportion. A slight lack of symmetry gave 
the house an aged and informal appearance 
that was very delightful. I have been told 
that the Cape builders of old seldom used 
rulers. They all. had this natural eye for 
graceful lines and good proportions and 
they used that eye instead. 

Point Number Seven is the simple, unassum- 
ing doorway surrounding a heavy, six-panel, 
Colonial front door, with bull’s-eyes in the 
top panels. We chose the least ornamental 
door frame of any—plain side casings 10 
inches wide. 

Characteristic of the real Cape Cod house, 
too, are cornice moulding under the eaves and 
ear boards at the four corners of the house. 


Wuen we had all these seven points and 
extras added up and spread about on our 
shelf-paper drawing, Stanley Crosby en- 
tered our lives. He was to be our builder, 
and better builder had no man! For a few 
days we breathlessly conferred with him on 
construction details. We decided on con- 
crete-block foundation, 10, 12, 14 random- 
width floor boards, and ditto width upright 
boards for walls and partitions. We dis- 
cussed studding and beams and the idea of 
having every room on a different level. This 
seemed the easiest and by [ Turn to page 60 
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VILLAGE 


Come along! See how Greenwich 


Villagers woo their gardens 


By Helen Christine Bennett. 


Early this year, Sterling Patterson 
[ Sky Gardens, BH&G, Jan. 1939, p. 
10 | swung out with the statement that 
New Yorkers don’t live in New York, 
and further intimated that one of the 
few spots there in which you'd find 
interesting gardens is Rockefeller Cen- 
ter. Helen Christine Bennett doesn’t 
take direct issue, but she rises up from 
Sheridan Square to proclaim that New 
Yorkers do live and do garden in the 
Big City, even if they have to fight for 
a bloom—and she ought to know! 


—EDITOR. 


Greenwich Village is proud of its gardened, outdoor living-rooms. Mrs. M. A. Clark, 


Wien people find that my home is in 
Greenwich Village, I have to reply again 
and again to the question: 

“Do artists and writers and musicians 
really live there or is it all a fake?” 

So I shall begin by stating that in the part 
of Manhattan running south from Four- 
teenth Street and Fifth Avenue, and stretch- 
ing vaguely east and west, writers, artists, 
musicians, famous and otherwise, abound— 
and probably in larger numbers than fill 
any like amount of space. Usually I add 
to my reply, 

‘And most of us are a bit mad about 
gardens.” 

Nobody quite believes that—that is, no- 
body outside New York City. But for the 
past four years we Villagers have wooed our 
gardens with increasing fervency, until in 
the spring of 1938 our Little Gardens Club 
of 125 enthusiasts opened the first Garden 
Center in Manhattan, at 20 Washington 
Square North, with an expert in charge to 
advise as to the well-being of window boxes 
and gardens. [ See page 68 for 10 hints for 
city gardeners. | 

To that office comes a constant trail of call- 


-ers, from all five boroughs of the city of New 


York and from states far and near. One touch 
of gardening makes the whole nation kin. 

It must be difficult for the suburban or 
country dweller to realize this passion of 
Villagers for their gardens. Passion is the 
correct word, altho a bit weak. We, who 


engage in the battle against city soot, acid, 
cats, ailanthus worms, and the alternation 
of the deep shade of tall buildings with the 
blazing city sun, naturally become crusad- 
ers. Our tragedies draw us closer. 

Last week Mrs. M. A. Clark and I stood 
in her garden at 12 East 10th Street. Nothing 
in the front facade of that house would sug- 
gest to any passerby that in the back yard 
is what its owner truly calls a “‘woodsy gar- 
den.” I drank in the loveliness of trees, rocks, 
shrubs, blossoms, a tumbling stream, and a 
pool, all upon a lot some 25 x 30 feet. 

*“You know, I had three birches,”’ said its 
owner. “I brought them home in a taxi. 
And despite all my care, they died. It just 
took the spirit out of me.” 

I tried consolation by calling attention to 
the lovely young Norway Maple, the Caro- 
lina Poplar, the flowering dogwood, the 
violets at our feet, the pansies and tulips. 

“I miss their white trunks,”’ she said. “I 
loved to look at them.” It’s thus we cherish 
our gardens. 


Down my own street, Mrs. Stanley 
Clarke’s window boxes at No. 22 give just a 
promise of her garden. Mrs. Clarke is an 
artist. She and her husband both attended 
the Amherst horticultural school, and for 
some years they ran a fruit farm in New 
Hampshire. When she moved here three 
years ago she envisioned her paved back 
yard abloom. She made her designs in color 
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12 East 10th Street, enjoys this one 


—borders on the fences east, south, ana 
west, and a fountain on the north wall, with 
window. boxes at the two arched windows 
above. 

‘“‘We dug up the flags,” she said. ““Then 
we dug up what was under them. Earth? 
Well, it looked like the waste of eternity, 
plus ashes and soot. 


I BOUGHT lumber and quarter-inch 
wire mesh, and screened that stuff. I got 
some curious things—pottery and glass and 
some stone bits that looked like Indian 
arrowheads. Then we moved in topsoil, 
fed with bonemeal and sheep manure, and 
began our garden. 

**An Italian workman followed my design 
for the fountain. My back has never been 
the same, but I look at our azaleas, rhodo- 
dendrons, our cherry tree and altheas, our 
ferns and ilex, chrysanthemums, hydran- 
geas, and pink dogwood, to say nothing of 
our hardy annuals, and I smell the honey- 
suckle and am repaid.” 

From our daughter’s window at 127 West 
15th we look down upon a pretty garden in 
the making. Rachael Richardson, artist, 
who’s now at work upon her thirteenth 
mural for Trinity Chapel, and her husband, 
Frank Omensky, who’s an engraver, with 
their own hands have built this garden. 

Miss Richardson designed the della Rob- 
bia fountain and made the relief of Madonna 
and Child, while Mr. [ Turn to page 52 
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The inimitable Tony Sarg, his cat, rake, > 
and Greenwich Village back-yard garden 
at 52 West 9th Street. Tony has two other 
gardens: one in Manhattan, one in Con- 
necticut. They’re the envy of other artists 


Photographs by Jessie Tarbox Beals 


Gladys Shaw Erskine, another Village » 
writer and former actress, practically 
lives in her tiny back-yard garden 
at 51 Morton Street, where her little 
English cottage is dwarfed by the tall 
buildings. Best known book is “Bron- 
cho Charlie—A Saga of the Saddle.” 
She’s now collaborating in writing 
murder mysteries with Major Ivan Firth 


You’ve marveled at the power of Ida M. » 
Tarbell’s pen? You'd marvel, too, at the 
ingenuity of her “ledge gardening,” con- 
ducted under the difficulties of New Y ork’s 
soot, smoke, shade, and soil-scarcity 


You'll find this prizewinning out- 
door living-room in the shade at the 
Maximilian Elsers’, 134 West llth 


Do artists inhabit the Village? Do 
. they garden? Rachael Richardson and 
Frank Omensky do. This first-year 
garden is all the work of their four 
hands, even to fountain and masonry 


# This small, but exquisite, formal gar- 
den—one of the few in the Village— 
is at 29 West 9th Street, in the rear 
of the home of Mrs. Lefferts Brown 
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Stage the Greatest 


| when I suggest foxgloves, Can- 
terbury-bells, or some other grand biennial 
as just about the last word in floriferous 
beauty, my garden consultant says, “Oh, 
they’re so much trouble. It takes a year to 
get them ready to bloom and they’re all 
over in a few weeks—poof, just like that!” 

Now I want to enter a defense for that 
universally beloved, but small and not-too- 
well-understood aristocracy of flowerdom. 
Sans biennials—biennials are those plants 
which produce leaves the first year, bloom 


t 
Foxglove, with sway- 
ing, lissome spires three 
to five feet tall, is good 
in semi-shade and 


damp places hard to fill 


Canterbury-bells, lush » 
with hundreds of pure 
bells in white, laven- 
der, pink, rose, and 
blue-violet, peal out a 
gay symphony of color 


By Ruth Cross 


the next, then die—you can still have a gar- 
den, even a very good one. But you can’t 
have the biggest show of its kind on earth 
while it lasts, for that is the spectacle bien- 
nials put on each year sometime between 
May and July—depending on where you live. 
Annuals make a grand splurge. Perennials 
do a noble job of blooming during the sea- 
son thereof and they don’t fold up and die 
on you when they’re thru. But, just the 
same, a garden or a border without some 
biennials is shorn of its crowning glory. 
True, they take a little trouble and 
forethought; you have to start, not 
two years as people are likely to 
think, but 10 to 12 months ahead of 
the game. But I still maintain that 
dazzling pyrotechnic display of fox- 
glove and sweet-william, or Canter- 
bury-bell and hollyhock and Siberian 
Wallflower—to mention only a few of 
the tops—is worth working and wait- 

ing for. 
“‘What, exactly, is a_ biennial?” 
That’s a much-debated and still not 
very dogmatically answered question. 
The fact is, a biennial is a kind of 
floral mermaid, neither woman nor 
fish—not quite annual nor yet peren- 
nial—with a foot, as you might say, in 


There’s no 
Scotch in biennials. 

After months of prepa- 
ration, they fling out the 
whole treasure of their bloom 
in one reckless rhapsody of 
color, fragrance, and beauty 


each camp. On one side, the dividing line 
between annuals and bi-annuals is very 
wavy. Snapdragons and stocks, for instance, 
are really biennials, but for practical pur- 
poses usually treated as annuals. Ditto 
among vegetables: cabbage, celery, carrots, 
beets, and parsnips. At the other end of the 
scale are the alyssum, anchusa, and the Ice- 
land Poppy, already mentioned; they’re 
technically perennial, but in cold climates 
best considered as a one-time proposition. 

I wish I could show you a hundred-foot 
border we had once of nothing but Newport 
Pink Sweet-William and Sutton’s Royal 
Blue Forget-me-not. Both are lavish, mag- 
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nificent bloomers; both have a pretty long 
season of activity—at least five or six weeks 
with us. I know of nothing more luscious, 
fragrant, and in every way desirable than 
this splendid new race of sweet-williams. 
They shine out in any planting like a good 
deed in a naughty world. The white and 
true scarlet varieties are almost equally good. 
All three are vast improvements on the old- 
fashioned brindled favorites of grand- 
mother’s garden, which always give a rather 
muddy, spotty effect. 

And Canterbury-bells—if there were no 
other reason for indulging a passion for bien- 
nials, they would be quite sufficient. Last 
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Hollywood would call them Colossal. Ruth 


Cross calls them the beloved but misunder- 


stood aristocracy of flowerdom. .. . Here’s a 


story that tells how you can have the biggest 


Sweet-william is a lavish, ¥ 
magnificent bloomer in a 
variety of colors, fine for 
beds and borders. Some 
sorts grow 18 inches tall 


Hollyhocks spire five to 
seven feet up, come single 
or double, are invaluable 
for background planting 


+ 


summer we had several hundred lusty speci- 
mens planted in among perennials around a 
considerable stretch of gray stone wall. They 
reached a height of three to four feet, with a 
spread not much less, and each plant was 
covered tip to toe with literally hundreds of 
the purest, loveliest great bells in white, lav- 
ender, pink, rose, and blue-violet. Some 
were single, a few double, some of the cup- 
and-saucer type. Certainly they pealed out a 
joyous symphony of color worth driving a 
good many miles to see, as several hundred 
people did. 


SIBERIAN WALLFLOWER is another 
sound reason for my faith in biennials. It 
comes into flower along with the earlier bulbs 
and rock plants. It burns in the garden like an 
orange conflagration all thru June and well 
into July. By cutting off seed pods, I’ve had 
it still colorful in September. It’s not only 
one of the most brilliant notes in any spring 
or June garden, but also probably the most 


show of its kind on earth, in your own garden 


fragrant. Its delicious perfume steals into 
every nook and cranny of the house, as well 
as garden and grounds. 

This year we tried it in combination with 
the gorgeous salmon-orange Tulip John 
Ruskin, the pale yellow Reflexa, the laven- 
der William Copland, and quantities of 
feathery blue-lavender Canadian Phlox, 
white Hardy Candytuft, plus masses of apri- 
cot, orange, and bright blue pansies. The 
result was something shouting, yet rather 
subtle, too. Incidentally, Golden Bedder is a 
pale yellow variety of the wallflower which 
blends exquisitely with pink and lavender 
tulips; also with the more delicately tinted 
rock plants; for instance, aubrietia, sapo- 
naria, and Phlox Vivid. 

As for foxgloves and hollyhocks, how 
could we even imagine a garden without 
them? The lissome grace of their swaying, 
staccato spires and the exotic beauty of 
their multi-colored blossoms are invaluable 
in any floral composition. I know of nothing 
that could quite take their place. And what 
of the prim little English Daisies, stepping 
out so early in the spring in their white and 
pink and crimson tuckers, along with the 
first hyacinths and daffodils? What of the 
Chimney Bellflower, with its upstanding 
sky-blue towers? What of campions and 
torchlilies, of hornpoppy [ Turn to page 42 
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Cool Little Touches 


Here’s how to give that cool and summery feeling to your rooms 


By Ann MacKenzie 


ic friends drop in on a blistering hot day it’s 
flattering to watch them sink down into one of your 
chairs with sighs of relief and gratefully exclaim, ‘How 
heavenly cool you keep it!’’ Of course, you know very 
well it’s not a bit cooler in your house than in theirs. It’s 
simply that you’ve gained a cool, refreshing air by little 
touches here and there. 

Those blossoming plants, for instance, standing in 
their smooth, white pots near the fireplace, on the oppo- 
site page. Too often in summer a hearth brings visions of 
crackling logs, but potted flowers banish any such un- 
seasonable thoughts. And slip-covers in simple stripes or 
clear summer hues with white-fringe bindings do delight- 
ful jobs of camouflaging warm winter upholstery. 

In top place right now are deep, rich tones for table 
linens—navy blue, chocolate brown, dark green, ma- 
roon. But they do seem shockingly expensive for anything 


that’s so apparently of the moment. So to fill the bill, 
why not experiment with some of your old white cloths 
of damask linen, dyeing them lovely deep shades, and 
spreading them on terrace or porch table for luncheon or 
dinner. They’ll win salvos of approval from friends and 
familv. 


THERE'S no reason why, when the rest of the house 
goes summery, your lamps and their shades should still be 
wintry. If you’re weary of wrought-iron lamps, give them 
a coat of white paint. Summer over, they'll do beauti- 
fully for bedroom use. Slip your good lamp shades into 
hat boxes and deck your lamps in ruffled, summery 
shades snapped on over inexpensive frames. Or you can 
buy them in cool white-flowered chintz to please your 
color harmony. If half the fun is making them yourself, 
try mounting lovely botany prints on inexpensive shades. 


@ Truty Tuere’s Macic in a bolt of muslin sheeting and a few 


yards of colored cloth! To tide over some well-worn upholstered 
pieces and protect the rest from summer sun, slip-cover the whole 
living-room crew. You'll feel worlds cooler during the deadly dog 
days. Shrink the sheeting yourself or send it to the laundry. Or bet- 
ter still, buy material already Sanforized-shrunk. Especially if 
you’re blessed with an electric sewing machine, it’s a snap to fit, 
cut, and sew slips, adding colored goods for binding. Don’t forget 
the dining-room chairs like a summer rest, too, under slip-covers 


@ Don’t Emparrass Your bedrooms by leaving them 
in their winter dresses all this spring and summer. 
For an airy change, concoct a plain cotton net bed- 
spread, deeply flounced on either side. Use it over an 
old-time patchwork quilt, charming thru the net. 
Then make more net into lacy summer curtains. 
Choose your own cool, soft colors—sky-blue, white, 
apple-green, peach, or ecru. And why not a summer 
skirt for your draped dressing table? Hang the win- 
ter one in your closet and have the summer version 
sheer, white, and deceptively fragile in appearance 


@ Nor Many or Us get by without at least one naturally dark bed- 


room. There are lots of things we can do, of course, to add light 
and airiness. One we sometimes think least about is the weight of 
material in our curtains. Your light, sheer materials are bound to 
let in more breezes and sunshine. Net, voile, oiled silks, cotton— 
even glazed chintzes and printed linens are stuffs of this sort 


@ Ir Yours Is ONE oF these not-so-new kitchens with bare wall 


space over the work table or perhaps somewhere else in the room, 
summer is the time to spot it with beauty. Give a long slim shelf 
two coats of striking paint, bracket it to the blank wall, then add a 
potted plant or two, a clock or midget radio, a bit of bright glass 
or pottery, and your favorite cook book. Already it’s a new room! 


Photograph by Goold Studios, 
Courtesy of Lord & Taylor 
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petted. plant arranged primly in a row in front of the unuse 
summer breezes in! Sheer white curta 


The basement excavation 
e should be cut deep enough 
so the finished house looks as 
tho it sits on the ground, not on 
stilts. The finished basement 
should be at least seven feet from 
floor to ceiling. Pipes and heating 
ducts that cut into basement 
headroom should be avoided 
wherever possible. 


Supporting the whole house, 
+ foundation walls and all, is 
the footing. It must rest on 
solid, undisturbed earth. It must 
be square based, at least four to 
eight inches wider than the foun- 
dation wall, and amply thick to 
carry the load without cracking 
or settling. If it gives, even slight- 
ly, your house will twist. When 
building on ground that has 
sometime or other been filled in, 
footings should be reinforced 
with steel rods. 


Concrete for footings is a mix- 
+ ture of clean sand, washed 
gravel or crushed stone, 
Portland cement, and water. It 
must be thoroly mixed, and this 
is best done by a machine mixer, 
which churns it up more smooth- 
ly than is possible by hand. Stand- 
ard proportions are one part ce- 
ment, two parts sand, and four 
parts gravel. 


In many sections, copper 
+ termite shields must be 
built in between the foun- 
dation and wood framing to keep 
these voracious ants, that cause 
hundreds of thousands of dollars 
worth of damage every year, from 
eating away the house. The met- 
al shield is insufficient in some 
sections. In this section spe- 
cially treated wood should then 
be used for the first floor. 


against is the rat. All air 

vents and other founda- 
tion openings in houses built 
without basements must be shut 
off with strong grates. Some ven- 
tilators for basementless houses 
come just the size of the brick 
used and extend all the way thru 
the wall. 


1 Another pest to guard 


Be sure the wood used in 
+ 15 your house is thoroly dry 

—either sun dried or kiln 
dried. When thoroly dried wood 
is used, the danger of plaster 
cracking and floors buckling from 
the wood shrinkage is greatly 
lessened. Undried wood shrinks, 
warps, and checks, and causes no 
end of trouble. 


Mortar, used to cement 

« bricks or masonry blocks, is a 
mixture of one part Port- 
land cement, one part well-sea- 
soned lime putty, six parts sharp, 
clean sand, and water. It, too, 
can be mixed by machine, but 
since smaller quantities are 
needed, and since smaller quan- 
tities can be mixed more readily 
by hand than by machine, hand ’ 
mixing is satisfactory. 


Foundation-wall thickness 

+ depends upon the height of 
the house and upon which 
material you use—tile, concrete, 
masonry, or any others better 
suited to your situation. In every 
case, wall thickness should con- 
form to your local building code. 
In fact, your municipal building 
department won’t issue your 
building permit until it does con- 
form, and inspectors will check 
up to see that it’s built as specified. 


If the basement wall is con- 

0 structed of hollow building 

blocks, it’s imperative that 

solid masonry piers of brick or 

reinforced concrete be built into 

the walls wherever girders or 

concentrated loads occur. Sub- 

sidence of the walls will be 

averted whenever such loads are 
properly sustained. 


not only be firmly bolted 

to the foundation but it 
should be laid in cement mortar, 
to insure a continuous bearing. 
This sill carries the whole weight 
of the house above, so be sure to 
have it large enough, and of a 
good grade of wood. 


1 The sill of the house should 


As important as the sill is 

| the girder, which carries 
the weight of much of the 

inside of the house. Girders must 
be supported by solid brick or 
iron posts. They’re made of steel 
(Picture 6), wood, or sometimes 
reinforced concrete. All girders 
should be leveled before being 
fastened to their supporting posts. 


which the floors are laid— 

shouldn’t, as a rule, be 
spaced on more than 16-inch 
centers. Depending on the span, 
joists will be from two to three 
inches thick and from 6 to 12 
inches deep. They must be of such 
proportions and so spaced as to 
prevent floor sagging. 


1 Joists—the beams on 
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Construction around open- 
ings in foundation walls 
should be solid masonry. It’s 
good practice to build window 
sills of solid brick, stone, or cast 
concrete. The lintel—the hori- 
zontal piece over the door- or 
window-opening to support the 
wall above—should be solid ma- 
sonry or steel if there’s to be a 
masonry wall above it; otherwise, 
wood framing is adequate for the 
job. 


Foundation walls of frame 

houses should rise at least 

seven inches above the fin- 
ished grade so that wood won’t 
contact soil. This is an aid in pre- 
venting attacks by termites. Base- 
ment windows partly or wholly 
below grade level should be set 
in properly drained areaways for 
light and ventilation. In tight 
soil, it’s necessary to send a ver- 
tical tile down to the foundation 
tile. In loose soil, sand or gravel 
in the bottom of the areaway is 
sufficient. 


Unexcavated areas inclosed 

by masonry walls must be 

? ventilated to keep joists from 

rotting and reduce danger of ro- 

dent and termite invasion. An 

opening between the basement 

portion and the unexcavated area 

should be provided to permit cir- 
culation. 


Wak is good building? What is bad? What are 
the minimum structural standards beyond which it’s 
unsafe to go? . . . Here’s required reading for anyone 
who’s ever going to buy or build a home—the first of 

id a series of three features to answer these questions 


They should be spiked to 

the girder and to each other. 

And they should never be spliced 

‘ or otherwise fastened together 

between the girder and the wall. 

However, the use of continuous 

joists across a girder should be 

avoided wherever possible. Such 

continuous joists occasionally 

cause the floor to buckle if there’s 

no load-bearing wall above. 

Joists should be double under all 
partitions. 


ag Joists must join, preferably 
ee overlap, on the girders. 


Along each side of all the 

ma openings in the floor— 
stairways, chimneys, hot- 

air vents, and the like—joists 
should be laid double. And each 
end of such opening should be 
supported with special double 
beams called “headers.” This 
double-thick framing amply sup- 
ports the floor under such open- 


ings. 


Bridging—or X-bracing 
nailed up between joists 
to make them more rigid 
and to aid in distributing concen- 
trated loads—should always be 
installed wherever spans are 
more than eight feet long. 


house is usually wet, it’s 

necessary to waterproof 
the basement wall thoroly on the 
outside. Various forms of water- 
proofing are: one or two coats of 
a rich cement plaster; chemical 
waterproofers mixed into a spe- 
cial unpermeable concrgte; a 
coat of liquid asphalt; membrane 
waterproofing; or any combina- 
tion of these, depending on the 
requirements of the particular 
type of earth. Asphalt is being 
brushed on in this picture. 


1 If the ground around the 


smart precaution in any 

soil is a line of four-inch 
tile laid in cinders or gravel 
around the foundation. The tile 
joints are left open one-quarter 
inch but covered with tar paper. 
The whole is covered with a 
thic.; layer of loose stone or gravel 
thru which the water can flow in- 
to the drain and out into the 
sewer. 


1 Essential in wet soil and a 


Frame houses must be an- 
+ chored to the foundation 
with bolts imbedded in the 
foundation wall. Anchoring helps 
prevent movement of the super- 
structure on the foundation in 
violent windstorms, quakes, and 
floods. 


for you, to show you how solid, lasting homes are 
built, to show where corners can be cut and where they 
can’t. Using them, check that home you build or buy 
to see that you’re getting your money’s worth out of 
the biggest single investment you may ever make in life. 


If there’s no basement, 

- treat every bit of exposed 

woodwork in the under- 

side with wood preservative to 

prevent decay and deter termites. 

Such framework should be at 

least 18 inches, preferably two 
feet, above ground level. 


The long plank used to box 

? the ends of joists is an ad- 

ditional bearing member 

for the wall above. It must be 
firmly spiked to the joists. 


Subflooring should be laid 

24 diagonally. This causes 
some wood waste, since the 

ends must be sawed off diag- 
onally, but prevents finish-floor 
joints from warping and opening. 
Well, it’s “‘class dismissed.” 
Next month we’ll raise the walls 
and roof, scrutinizing essentials of 
lasting construction as we go. 
We'll keep clambering and exam- 
ining during the next two months 
until we’ve sawed the last board, 
threaded the last water pipe, 
wired the last light switch. Fol- 
low the series and know how to 
get your money’s worth out of 
the biggest single investment you 

@ may ever make in your life. 
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ARCHER Y—pleasant 
competition in skill, and an 
excellent form-developer 


TABLE TENNIS—as good outdoors 
as in. Reginald Owen, MGM character 


i YOU'RE a gadder-about who seldom 
stays at home long enough to enjoy it, or if 
you believe summer isn’t made for outdoor 
living and outdoor playing—don’t listen. 

But if you’d rather play than eat, if you 
believe summer days and nights were made 
to be ved with outdoors, if you’d rather be 
at home than drinking exhaust fumes on a 
crowded boulevard, if you crave action, and 
if you’re not immune to the fun germ—lend 
an ear! 

Gardens and lawns were conceived in joy 
and dedicated to the proposition that all 
men (and women) would enjoy them equal- 
ly, regardless of age. You’re never too old 
to play games. And these easy games would 


PADDLE TENNIS— 
a variation of regula- 
tion tennis; an ideal 
game for home gardens 


actor, plays it at home and is an expert - 


PADDLE TENNIS 
NET 


NET 8’ 


BADMINTON 


SLAY 
piam. 


give their lives that you might live better, 
to indulge in healthful recreation and friend- 
ly rivalry—whether you’re child or adult. 

So let’s stay in our own back yards this 
year. Let’s make real use of them. The 
games outlined here take little equipment, 
and some of them are adaptable to even the 
smallest back yard. 


Bur don’t let the drawing at the top of 
the page disillusion you. This lot was made 
a bit elaborate purposely—to show graph- 
ically the many games possible in a home 
garden and to show possible location of 
courts. Actually, you can enjoy seven of the 
games displayed above in a single 40 by 20 
plot—paddle tennis, badminton, tether ten- 
nis, table tennis, volley ball, shuffleboard, 
and croquet. It might even include the 
horseshoe court and lawn-hockey plot, and 
part of the archery area. 

The same two net posts can serve for bad- 
minton, paddle tennis, volley ball, and teth- 
er tennis—the same net for the first three. 
For such conservation of frolic area, one post 
should be 10 feet, the other 8 feet, high. 


* * * 


Rule books, giving complete instructions 
for most of the games described following, 


HORSESHOE COURT 


can be obtained at most any sporting-goods 
store, or your library. But with your general 
knowledge of the more common games, the 
brief details here should enable you to start 
right off from scratch on any of them. Any- 
how, there’ll usually be someone in your 
group who’s played the game or something 
quite similar. Sometimes, too, it’s more fun 
to make up your own rules. 

One caution: To prevent possible damage 
to the lawn, alternate the games and change 
the location frequently, if possible. 


* * * 


lr YOU’VE frothed in frustration because 
you couldn’t fit a 36 x 78 foot tennis court 
into your 20 x 20 yard, froth no more. Adap- 
tations of this popular game give just as much 
amusement, help develop your tennis tech- 
nique, and afford practically asinuch exercise. 


Paddle Tennis is probably the most satis- 
factory of these. It’s played exactly like the 
regular game, but on a smaller scale. Solid- 
wood paddles are employed instead of 
stringed rackets, and a sponge-rubber ball 
is used. The official court is one-fourth regu- 
lar size, only 18 x 39 feet; and the net is 28 
inches high. Any convenient size court will 
do, however; but the lawn should be smooth 
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Home 


TETHER TENNIS. 


the 


The swing is to the back yard 
-and home-garden sports! 


“LAWN 
HOCKEY 


and level so the ball will bounce well. A net 
stretched across a concrete driveway pro- 
vides an excellent court for two players. 


Deck Tennis, originally for use on ship- 
board, is a fast game, full of action, is 
played either singles or doubles, and requires 
but small space and inexpensive equipment. 
Instead of a ball you use a rope quoit or 
inflated rubber ring which is tossed rapidly 
back and forth over the net. Its rules are 
similar to tennis, but only the serving side 
scores. The court is 18 x 40 feet in size, but 
again, if necessary, altered to fit the yard. 
The top of the net is 4 feet, 9 inches off the 
ground. The surface of a deck-tennis court 
needs no particular preparation, as the ring 
seldom touches the ground. It can be lo- 


cated almost anywhere. You need only a 


space level enough to provide even footing 
for the players. 


Table Tennis, tho usually an indoor game, 
can be played out-of-doors if sheltered from 
the wind. A piece of plywood, 5 x 9 feet, 
supported on a pair of horses 30 inches high, 
forms the playing area. A net, 5% inches 
high and 66 inches long, is stretched across 
the center. Wooden paddles left unfinished 
or surfaced with rubber, leather, or cork are 
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SHUFFLEBOARD 


used to bat the celluloid 
ball back and forth over 
the net. The rules are simi- 
lar to tennis. Don’t forget 
to move the table from 
time to time. Avoid wear- 
ing the lawn bald. 


Tether Tennis (Pole ‘Ten- 
nis) is more fun than two 
monkeys on a teeter-tot- 
ter, and quite cheaply in- 
stalled. If you like plenty 
of speed in a small playing 
area, here’s your game. 

Moreover, it’s swell tonic for those grouchy 
days. You just go out and take it out on the 
tethered ball. Ten minutes of batting will 
take the bad humor out of the sourest. 

The tennis ball is tethered to the top of a 
10-foot pole with a length of strong cord. 
Six feet above the ground is a colored stripe. 
The object of the game is to wind the ball- 
and-cord around the post by striking it with 
a tennis racket. The opposing player at- 
tempts to wind it around in the other direc- 
tion. It isn’t as easy as it sounds, but it’s 
more frolic. When a player succeeds in wind- 
ing the cord entirely around the pole above 
the stripe, he wins the game. 


By Lester Lehnherr 


CROQUET—an old game, 
down and then up in pop- 
ularity, it always has been 
good fun for the family 


BADMINTON—Joan Craw- 
ford’s favorite sport. She has 
a court in the back yard of 
her Brentwood Heights home 


The pole can be a removable pipe which 
fits into a socket in the earth, or it can be set 
permanently. A wooden plug is driven into 
the top to which one end of a 7%- or 8-foot 
cord is fastened. The ball is attached to the 
other end. Tie a coarse net about the ball to 
form a bag, or use a solid sponge-rubber 
ball with the cord threaded thru it. 


Asout the base of the pole is a circle 
with a 3-foot radius. Players can’t step with- 
in this circle. Serving positions are marked 
on the ground 6 feet from the pole on oppo- 
site sides. A 20-foot line is also drawn thru 
the circle, dividing the [ Turn to page 50 


SHUFFLEBOAR D—languorous game for all 
ages; adaptable to cement walk and driveway 


95 ag 
4 
? 
/ 

; 
= 
4 
4 
= 
\ 
? 
4 
i 
‘ 
| 


By Fae Huttemloehe P, Ascociate Editor, Better Homes & Gardens 


“Jes’ give her a bunch o’ weeds 


And a bow!! 
And that ol’ 
Heart o’ yours ‘ll thank 
Th’ God on high 
For the sight a-settin 
Before yo’ eye! 
And ez days keep comin’ 
An’ a goin’, 
You’re a-knowin’ 
They’s a mighty lot o’ goodness 
In a soul 
That gets all that beauty 
Out o’ weeds 
An’ a bowl!” 


Beauty From Grass and Weeds: That verse » 


was written long ago, before flower arrangement 
became the vogue. But today, as much as ever, 
it’s truly fun finding out how much goodness you 
have in your soul by gathering a bunch of weeds 
and whatever else is at hand, and seeing what 
you can do with them in a bowl. Here and there 
you can include a flower from the garden. That’s 
permissible these days. 

First let’s consider an arrangement of green 
grass heads with the English Primroses which 
grow so prolifically in our fields. The tallest grass 
stem is cut not more than three times the height 
of the container. This assures good proportion in 
relation to the container. No two flower or grass 
stalks are cut at the same level. This makes for 
rhythm and interest. Color is brilliant, primroses 
being very yellow, and the heavy crystal bowl a 
dark, rich, peacock blue. 

The arrangement’s interest lies in the color 
and strong form. Notice that all the stems rise 
close together, as if from a mother stock. This 
lends strength, balance, and stability to the com- 
position. It’s one of my own arrangements. 


Symphony in Yellow and Green: This arrange- 
ment is made of wild wheat grasses, creamy 
meadowrue, pincushion, yellow yarrow, varie- 
gated liveforever, and hosta foliage in a tortoise- 
brown crystal container. It’s a symphony of 
yellow-greens and green-yellows. Let’s analyze 
its structure. The tallest wheat stalk is about 
three times as high as the container is wide. 
This brings it in balance with the container— 
it’s neither dumpy nor topheavy. Each flower 
and grass stalk is balanced by a mate on the 
opposite side. 

Form and texture of each plant contrast 
pleasingly with the others. The fluffy heads of 
the meadowrue are accented and strengthened 
by the slender grass spears. The flat yarrow 
heads at the base help to ease the lighter forms 
at the top of the arrangement into the sub- 
stantial foliage mass at the base. Lighter forms 
are used high and the massive elements at the 
base to make the arrangement stable, not top- 
heavy. Swirled hosta foliage at the base gives 
the arrangement motion. 

A point of emphasis to the arrangement is 
formed by silhouetting the yellow and green 
liveforever and yarrow heads against the dark 
green of hosta foliage. Color follows the flower- 
arrangement principle—the pale colors toward 
the outside, the deeper, more intense colors in 
the center and at the base. This keeps the weight 
of the arrangement low and toward the center, 
so that it seems to be in no danger of falling over. 
Mrs. Harold Anderson made this arrangement. 


Courtship Under the Oaks: Here we have a 
cool green arrangement in the play spirit. The 
designer, Miss Gretchen Patzig, made her own 
figures of child’s modeling clay, then enameled 
them. She stood these on a pale green pottery 
plate and used a very straight branch of oak 
leaves as her dominant element, with violet 
foliage and yellow phlox flowerets clustered at the 
base. Notice that the figures are incorporated in 
the arrangement as another flower stem would be. 
They are of a different height than the plants, and 
by their placement hold the eye in the center of 
the arrangement. 


Delphiniams and Loosestrife: This strongly 
perpendicular arrangement rises with the 
strength of a cathedral spire. Its upper portion is 
composed of the rosy loosestrife that grows so pro- 
lifically along streams, marshes, and ponds. 
Sapphire-blue delphiniums used in and around 
the base of the arrangement give it stability 
because they’re larger and darker than the loose- 
strife. The container is a dark orchid crystal 
that blends pleasingly with its floral content. 


Photographs by Edwin A. Falk 


In each of these four arrangements the flowers 
are arranged to form definite designs. This is 
another of my arrangements. 


THESE FOUR FLOWER STUDIES were made in 
Miss Clare Cronenwett’s Modern School of 
Flower Arrangement. Miss Cronenwett, a Cali- 
fornian, each year tours east, inspiring women 
along the way to take whatever is at hand and 
compose lovely pictures that make your heart 
“thank th’ God on high, for the sight a-settin’ 
before yo’ eye!” 
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J ULY brings on trouble Noah never had— 
drouth. And there are a few things you ought 
to know about combating drouth. If, for example, 
you live in last year’s storm area and have a 
large, newly transplanted or replanted tree, and 
it’s suffering from drouth, you can likely save 
it by tying a revolving sprinkler in the top to 
keep the leaves moist and the air cooled. _ 
If you’re not sure how dry things are, re- 
member there are several shrubs whose leaves 
wilt readily as indicators of general water de- 
ficiency. Mockorange, honeysuckle, and 
jetbead are good wilt-indicators. They 
revive quickly when soaked, fortunately. 
Elm leaves curl, hang limp, and, if un- 
aided, drop. Viburnums, especially, wilt 
from lack of water. If they’re not watered 
promptly, injury is permanent. 


How to Water a Tree: Make holes in 
the sod beneath the tree with an auger or 
bar. If a tree has been transplanted 
within the year, make a water-holding 
saucer of the soil around the trunk. Lay 
the nozzleless hose on a board and let 
the water run slowly for about an hour 
in each place. 

Should plants be watered when the 
sun is shining hot? The answer is: if a 
plant badly needs water, waiting until 
the sun goes down will do more harm 
than possible leaf scalding. 

Don’t water roses with a sprinkler, 
especially in the evening; the wet foliage 
doesn’t dry quickly, which encourages 
black spot. You may syringe the dust off 
the foliage occasionally, but do it in the 
morning on a bright day. 

If the boss forces a vacation on you 
this month, leave definite watering in- 
structions with the neighbor boy. For 
best results work out a schedule. Divide 
the yard into sections for each setting of 
the sprinkler, and have him follow it. 


How Much to Trim Trees: By this time 
most tree branches that are going to ie 
this year have done so. If the tree has the 
correct shape and isn’t shading the 
ground too much, prune only dead 
branches. Frequently somebody says to 
thin out a shade tree -because it’s too 
thick. But let the branches work as long 
as they will—the tree needs them. Na- 
ture knows far better than we if a tree is 
too thick. 

Paint all wounds one inch or larger 
with an asphalt wound dressing, being 
careful not to slop paint over the bark 
or the growing tissue at the wound’s edge. 

Paint all old scars and wounds to wa- 
terproof them until live tissue has a 
chance to roll over. 

If a tree has grown so thick that noth- 
ing will grow under it, heavy thinning is ' 
justified. Whole limbs can be removed, 
probably with better results than many 
small ones. Open up sections here and ; 
there to let spots of light thru. 

Remove limbs only when the sun is 
shining so you are sure you’re removing i 
ones that shade the area in question. It 
is usually the higher ones that shade the 
ground most. Lower branches that 
bother you when mowing grass can be ae 
braced up with screweyes and wire. 

In northern areas such as Duluth and 
Augusta, mockorange may just have 
finished blooming and will be ready for 
pruning. To new light brown canes com- 
ing up thru the center, give light, air, 
and a chance to provide the sprays of 
flowers next year. Eliminate many old 
seedpods by removing the older canes. 
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By Harvey Bicknell 


Peonies, Poppies, and Lilies: About the first 
of June in areas such as Frankfort, Kentucky, 
and St. Louis, and the last of the month in Erie, 
Pennsylvania, and Chicago, old peony and poppy 
tops will start to turn yellow and die down. This 
is an opportunity to divide and transplant them. 
Peonies don’t like to be moved often but prefer 
the same location 8 to 10 years. To divide 


To propagate Oriental 
Poppies, cut off some 
of the larger roots and 
then insert them in 
a tiny pot; make sure 
they’re right side up 


When dividing iris, > 
choose only large, 
fan-shaped divi- 


sions. Throw away 


the weaker ones 


~< 


 Here’s a double- 
purpose garden 
table made with 
a removable top 
so that a sieve 
with a quarter- 
inch mesh can be 
inserted. This is 
most 
screening the soil 


ers your evergreens, pro- 
tect them this way with 
short pieces of No. 9 wire 


To measure the inches — 


of water you’re actually 
applying to the lawn, 
, set tin cans at intervals 
@ away from the sprinkler 


© SET EQUAL DISTANCE APART 


useful in 


them, split a clump with a sharp spade and take 
part of the clump to its new location. Leave 
the other part undisturbed. To propagate your 
poppies, dig up the plant and cut the long pencil- 
thick roots into pieces about 3 inches long. Pot 
these in sandy topsoil and put them in an open 
coldframe where they can be watered easily, or 
plant them in the bed. A tepee of stakes around 
each may prevent someone from digging them up. 
Madonna Lilies die down toward the end of 
July and are easily moved. To try your hand 
at propagating them, cut the old 
bloom stem 10 inches high and leave it. 
In September, new leaves come up from 
the old bulb and tiny bulblets form on 
the sides of the old stem. Remove and 

plant these. 

Some lilies have little round bulbils in 
the axil of the leaves. When these ripen 
and turn brown, a few drop off. Plant 
them. Regal and Formosa Lilies grow 
from seed for careful—and lucky—prop- 
agators. To try this, let the old seedpods 
ripen. Otherwise, don’t let seedpods 
form on lilies; they mean just that much 
less food stored in the bulb. 


Troubles to Look For: Hot, dry days 
are fiesta days for red spider. Frequent 
syringing of evergreens with a _ high- 
pressure stream of water from the hose 
may carry you thru. If not, remember 
that red spider hates sulphur. 

Close examination of your iris may 
show holey leaves and rotting near the 
base, which advertises the fact that iris 
borers have moved into your garden and 
brought their families. The adult moth 
lays eggs on the leaves near the base. 
The young worms hatch and feed on the 
leaves for about a week, then work down 
into the roots. If you catch them still in 
the leaves, cut the leaves close to the 
rcots and burn them. Spray with arsenate 
of lead. This may clean up the infestation 
if some larvae haven’t made a run for it 
and escaped into the roots. In that case 
dig up the roots and divide them until 
all the larvae are removed. Plant the 
divisions into a new bed, first treating 
the soil with arsenate—mix a very light 
dusting of arsenate into it immediately 
about the rhizomes—for fear a few borers 
have escaped you. 

If aphids are checked, omit nicotine 
from your sprays. Check the nasturtium 
border for the big black aphids with the 
hungry snouts, or the leaves will be turn- 
ing yellow and drying while you wonder 
why. Continue your 10-day schedule of 
sulphur dusting on snapdragons, roses, 
hollyhocks, and phlox. 


Lawn Care: The old argument for cut- 
, ting grass short to get dandelion blossoms 
and crabgrass seed just doesn’t hold wa- 
ter, because the lower you cut the lower 
1 the seed grows. Continue to cut your grass 
1% to 2 inches high. Youcan give lawnsa 
; lift by applying a one-eighth-inch-thick 
i dressing of finely screened peatmoss or 
thoroly rotted leafmold. Mix into each 
bushel a quarter-pound of ammonium 
sulphate. The dressing helps conserve the 
moisture and offers a safe way of feeding. 
Watch for crabgrass. It’s a very inno- 
; cent-looking, wide-bladed, fuzzy grass 
that is just appearing in the lawn. Every 
plant you can pull out now prevents a 
flat clump from forming in the fall to 
choke out the grass. A few drops of gaso- 
line dropped into the funnel-shaped 
_ leaves of dandelion and plantain is an 
effective killer. 
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I Usually houses of this size and cost 
have three bedrooms. But this one, 
thru its unique design, boasts four 


2 Tho seven rooms, it’s only 33 fect 
wide, fits the typical 50-foot city lot 


3% The garage, kitchen, and porch ar- 
rangement tailors it to a corner lot 


4 Exterior combination of brick and 
wood bans monotony, cuts upkeep 


5 Its Colonial styling, already 200 
years old, will never become dated 


Designed by Theodore Whitehead Davis 


QO, THE surface of things, a house is a 
house with only so many cubic feet of space 
in it, and the only way to get four bedrooms 
in a three-bedroom house is to make the 
bedrooms smaller or the house bigger. But 
that’s only the way it is on the surface. 
To explain why, take the motor car. In 
the last six years engineers have jumped the 
seating capacity of the small car from a 
tight five to a comfortable six—that, mind 


DINING-ROOM 
12-0"x 13-4" 
GAME ROOM 
13-0x 19-0" HEATER AND 

LAUNDRY ROOM Ck. 

HALL 
Basement First Floor 


Model by Robert Brinkman; Photographs by Stanley 


TRE, 


GARAGE 
9-0X20-0" 


KITCHEN | PORCH 
10-0x13-0" 6-6x10-0} 


LIVING- 
13-4°x18-0" 


iF 


Holding the main section to a depth of 20 feet saved on framing lumber, cut costs 


Let Bildcost tell you the cost to build this home in your city. See page 55 


you, without adding more than a couple of 
inches to the wheelbase. They did it by 
moving the motor forward, by fattening out 
the body, by redesigning the whole car to 
utilize space potentially available on the 
old-size chassis. 

In much that same way, Architect Davis 
has redesigned the three-bedroom house 
and found room for four bedrooms. What 
he’s done is not at all a matter of just in- 
creasing the size and cost. And here’s why. 
By putting the kitchen and fourth bedroom 
in a low, compact wing, he’s held the main 
section of the house down to a minimum 
area, 33 feet long by-20 feet-deep, a com- 
paratively inexpensive size to build. 

It’s a little hard to explain why it’s an 
“inexpensive size.” But as you increase the 
length and width and height of a house, 
you increase building costs much faster 
than you increase size. For just one exam- 
ple, if Davis had made the main unit 27 
instead of 20 feet deep, he’d have had to 
use heavier as well as longer roof members 
to carry the increased load. 

You’ve read many times that a square 
house costs less to build than any other type. 
And tho this is in general true, the cost 
problem is lots more intricate than that. 
Sometimes, as this design shows, it’s more 
economical to add space in a small wing 
than to increase the size of the main unit. 


By ANY other standard, too, this is a 
problem-solving house. And a notably at- 
tractive one. Each bedroom has cross-venti- 
lation and an adequate closet. And closets 
and the stairway are placed to deaden the 
sound between bedrooms, making them 
fine for study. 

Tho large enough for a family of seven or 
eight, this house can be set on an inside lot 
as narrow as 50 feet, with adequate space 
for a back-around drive. Or it’s unusually 
well adapted to a corner lot, what with the 
garage and service door arranged as they 
are for side entrance. Not often do you find 
the side of a house as inviting as the front, 
as this is. [ Turn to page 55 


Working plans for this Bildcost Gar- 
dened Home are available from Better 
Homes & Gardens. Its design and con- 


struction conform to FHA standards 
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QUICK GETAWAYS! When the mercury gives an 
extra leap and all outdoors says ““Come!”— close the 
house and sally forth for a handful of happy hours. 
Family meals? They can fit in perfectly with your 
plans! For the meal that coaxes most on wilting 
days is the kind that takes but moments to fix. For. 
instance: Bright cups of Campbell’s Soup as the one 
hot dish; a salad, cool and crisp; a thirst-quenching 
beverage, tinkling with ice. It’s a pleasure to prepare 
a meal like that! And greater pleasure still, to see 


4 


it put fresh new life into the weariest appetite! 


DETOUR FROM THE KITCHEN 
Campbell's Tomato Soup* 
with toasted crackers 
Fresh peach halves, 
filled with cream cheese, 
on watercress 
Bran muffins 


Iced tea 


*The soup the world likes 
best. A smooth blending of 
luscious, specially grown 
tomatoes, gentle seasoning, 
and nourishing table butter. 


SHORT CUTTO GOOD TIMES | ~~ TOMATO-FRENCH DRESSING 


( non-separating ) 
1 tablespoon yellow mustard 


Campbell's Vegetable Soup* 
1 teaspoon salt 


Peanut butter and 3 tablespoons sugar 
Blueberries, with cream 1 cup oil (olive or salad) 
Milk can Campbell’s Tomato Soup 
Combine dry and mix in 


*Fifteen garden vegetables 
im ol and tet 


skillfully blended in an stand 10-15 minutes. Add vinegar and 


invigorating full-flavored tomato soup. Beat well until thick and 
beef stock. This soup 1s ia i. " well blended. Makes about 2% cups. 
almost a meal in itself! ; 


SHORT WAY 
TO A FAMILY’S HEART 
Campbell's Chicken Soup* 
Vegetable salad—tomato, 
asparagus, cucumber—with 
Tomato-French dressing 
(see recipe above) 
Nut bread Cup custard 
Iced coffee 


*A golden chicken broth 
with snow-white rice and 
tender pieces of chicken. 
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BETTER FOODS & EQUIPMENT DEPARTMENT - 


Edited 


The Middlewest invites you! If you’ve never 
pulled up to a fried-chicken dinner complete with roastin’ ears, 
potato salad, sliced tomatoes, wafer-thin cukes and onions, and 
a mammoth coconut cake flanked by chilled strawberries—well, 
you’ve missed a world of honest-to-goodness eating! 

Middlewesterners love fine things to eat, grow them in rich 
abundance, and treasure the heritage of pioneer mothers who 
knew how to fill their men to button-bursting without giving 
them nightmares. Probably nowhere is food more simply and 
naturally served, more innocent of culinary sleight of hand, 
and more carefully mothered during the cooking. Your true 
Middlewestern meal tastes as it looks—fresh, savory, wholesome, 
and eminently satisfying. 

Across the way—last record of a Middlewesterner’s idea of 
grand eating before photographers and editors lost control. 
Below—more inland meals calculated to capture the vote of 
the inner man.—/. G. 


MAIN DISH VEGETABLE ACCOMPANIMENT DESSERT NICE TO SERVE 


Whole Strawberries 
Coconut-Gold Cake 


added to salted flour for dipping chicken will give a 
rich, golden brown that makes a platter picture and im- 
proves the gravy. Use meat-cleaver for neat roastin’ ears. 


Sweet Pickles 
Radishes, Green Onions 


Sliced Tomatoes, Cu- 
cumbers, and Onions 


Country-Fried Roasting Ears 
Chicken * Potato Salad 


How to Do: Fried chick’ and rippling wheat—all set 
for a Middlewestern party and thresher-appetites. Not of 
prairie-schooner origin, but a big tablespoon of paprika 


Shredded Lettuce 


Tomato Mayonnaise 


Fresh-Fried Potatoes 
Hot, Diced Beets 


How to Do: A tall-corn supper. Thin-slice raw pota- 
toes, then brown in hot fat; salt; reduce heat; cover 
closely. Once in a while lift the cover and give them a 


Cold Roast-Beef 
Slices 


Cherry Sauce 


Cold Milk 
Big Sugar Cookies 


careful turn. Not mushy, not distinct—a happy in-be- 
tween is just the right texture. Cook cherries, or, better 
yet, sprinkle pitted, fresh cherries with sugar and chill. 


Sliced Cucumbers 
Sour-Cream Dressing 
Homemade Bread 


Plum Butter 
Pink Lemonade 


State-Fair Pork 
Chops—Cream Gravy 
Fried Apples * 


How to Do: Don’t belittle a prize porker. Have chops 
cut to specification, never less than 1 inch. Take plen- 
ty of cooking time. Gravy trouble? Excess fat floats. Add- 


Fluffy Mashed Potatoes 
Pole Beans With 
Bacon 


Red Raspberries 
Sunshine Cake 


ing more milk not satisfactory. Measure! Pour off fat; 
return 4 cup fat to skillet; blend in 44 cup flour. Add 
2 cups milk. The flour: fat ratio is all-important. 


Chicken-Fried Cream Cole-Slaw * 
Round Steak* Whole-Wheat Rolls 


How to Do: Let’s talk of cabbages. Don’t say cold slaw; 
say cole slaw. It’s antique talk for cabbage. To make it 
crisp and crunchy, shred cabbage finely and cover with 


Jacket-Cooked 
Potatoes 


Hoosier Strawberry 


Crabapple Pickles 
Shortcake *—Coffee 


cold water and tray of ice cubes. Chill thoroly. Drain; 
add dressing. Wield a strong arm when pounding steak. 
Have it to the rangle-tangle stage before you resign. 


Missouri-Baked Ham* 
Horse-Radish Sauce 


How to Do: It’s up to you and your upbringing whether 
you pour the hot dressing over the lettuce or toss the let- 
tuce into the hot dressing for a downright wilting. Pride 


Wilted Leaf Lettuce * 
Hot Vinegar Dressing 


Vanilla Ice Cream Iced Tea 


Burnt-Sugar Cake* 


Creamed New Potatoes 
and Peas 


of the picnic for generations—Burnt-Sugar Cake. For 
the frosting, modern version, substitute caramel sirup 
for part of liquid in the 7-minute frosting recipe. 


Piccalilli 
Iced Coffee 


yellow corn meal. Fry in shallow fat. Always grate corn 
for fritters. This gives a different flavor than cut kernels. 
Reinforce iced coffee with leftcver-cofice ice cubes. 


Lemon-Custard Ice 
Cream—Cup Cakes 


Fresh-Corn Fritters 
Mixed Greens 


Channel Catfish Fruit-Gelatine Salad * 
Lemon Wedges Bran Loaf 


How to Do: A “mess of greens” gets to be something be- 
sides fun and freckles when you include tender dandelion 
and plenty of good bacon for flavoring. Roll whole fish in 


Pork-Tenderloin 
Patties 


Succotash * 
Buttered Tiny Onions 


Yellow-Tomato Pre- 
serves—Buttermilk 


Lazy-Daisy Salad 
Parker House Rolls 


How to Do: This salad is a pretty body-builder. Slice 
hard-cooked eggs lengthwise; arrange daisy fashion on 
crisp lettuce; center with mayonnaise and a spiced beet. 


Green-Apple Pie or 
Apple Dumplings 


It’s brutal to boil eggs; cook below boiling. To prevent 
dark circles, plunge into cold water. Be the she'ls 
or the yolks dark or light, the eggs are equally nutritious. 


*Recipes for **SO Good Meals” on Page 44 


Co-operating With Better Homes & Gardens: China, Spode, Royal Jasmine Pattern; Silver, Heirloom Oneida, Chateau Pat- 
tern; Crystal, Fostoria, American Pattern; Flowers, Marc Leeds, Chicago; Table, Drexel Furniture Co.; Chairs, Heywood- 
Wakefield Company. 
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FOODS 
INDEX 


Accompaniments 

Cream Cole-Slaw.......... 44 
Fried Apples.’ 44 
Fruit-Gelatine Salad... .... 45 
Lazy-Daisy Salad.......... 31 
Wilted Leaf Lettuce. ...... 44 
Beverages 

31 
Cakes and Frostings 
Burnt-Sugar Cake. ........ 44 
Burnt-Sugar Frosting... ... 45 
Desseris 

Cherry Pudding.......... 59 
Hot Cherry Sauce......... 59 
Cherry Sauce...........:: $1 


Hoosier Strawberry Short- 


44 
Waffleized Shortcake....... 58 
Conserves and Jams 
Apple-Peach Conserve... . . 36 
Blueberry and Red-Rasp- 

berry Jam... 36 
Grandmother's Tomato 

Marmalade. 35 
Grape Conserve. ......... 35 
Red Sour-Cherry Jam...... 35 
Meats, Fish, and Fow! 
Barbseued Ribs........... 58 
Broiled Beef. *.-.........; 59 
Channel Catfish ,..-....... 31 
Cheese Swirls. ,........... 36 
Chicken-Fried Round 

44 
Country-Fried Chicken... .. Ad 
Double-Meat Roll. ........ 59 
Jellied Hain Loaf.......... 35 
Jellied Veal Loaf.......... 36 
Missouri-Baked Ham...... 44 
Vegetable-Meat Balls... ... 58 
Sandwiches 


Grilled Steak Sandwiches... 36 
Red-and-Yellow Sandwiches 58 


Vegetables. 

Fresh-Corn Fritters........ 31 
Fresh-Fried Potatoes....... 31 
Scalloped Potatoes........ 58 
Stuffed Tomatoes... ... 
45 
Summer Beets..........., 58 


Send Recipes Now for Cooks’ 
Round Table Contest. See 
Page 39. 
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By Frances Armin 


H ERE comes July, and by now you’re 
either just a trickle of your former self— 
what with 100 in the shade and your out- 
rageous family still demanding three squares 
a day—or you're a very smart lady, all cool 
and contained, with practically every meal 
gone appliance-minded! 

You understand what I mean—waffle 
irons baking a host of delectables besides 
waffles, table grills toasting everything from 
tomato slices to three-decker sandwiches, 
electric chafing dishes and casseroles refus- 
ing to wait till there’s company, these as- 
tounding new automatic roasters turning 
out hot meals in a cool kitchen, and, of 
course, percolators and coffee-makers all 
set for plugging in. 

There’s no end to the foods that take ea- 
gerly to the cool cooking treatment. What’s 
more, if you have outlets handy, loads of 
foods come right to the table to be cooked, 
diverting attention from the weather, con- 
centrating it on good things to eat. The few 
preparations can be done hours before in 
the cool of the morning. Chances are you 
won't even officiate at the table. Not a 
chance if you have offspring and a husband 
clamoring to be cooks! 


‘illing Waffle-Makers: If you packed 
away the waffle iron last spring along with 
ice skates, dig it out and apologize. It’s an 
all-season worker with just as many crisp 
thoughts for summer as for winter. I’ll wager 
there are scores of waffle variations you’ve 
never tried (look on page 58 for one that 
stays crunchy to the last bite). Sandwiches 
toasted on the iron take on a festive checker- 
board look approved by family and guests. 

Waffles make scrumptious shortcakes, too, 
teaming up wonderfully with fresh fruit or 
ice cream for dessert. They’re the perfect 
base for creamed dishes, the creamed mix- 


All the fun of a picnic plus grand home-cooked food plugged in on the spot! Electric 


roasters offer easier, cooler cooking, more delightful summer meals. Recipes on page 58 


ture all hot and ready in your electric casse- 
role. Gingerbread batter comes out of the 
waffle iron begging for ice cream or fresh 
applesauce to go with its crispness. And 
French toast, neatly waffled and served with 
shaved maple sugar and butter, tastes twice 
as good as the frying-pan version. 

If you’re buying a new waffle iron you'll 
want to investigate styles and features. You 
may have your waffles round or square, large 
or small, one at a time or doubled up on a 
twin waffler. Nearly all the new ones have 
an indicator to tell you when to pour the 
batter. Many are fully automatic, with 
lights to signal when baking is completed. 
But however yours is designed—no fair 
peeking! If yours doesn’t signal, watch the 
steam. When no more escapes it’s time to 
open the grids—not before. It’s impatience 
that makes waffles pull apart and _ stick 
disastrously to the grids. 

And here’s a note for you new brides. In 
case you’ve never “‘seasoned” a new waffle 
iron, this is how it’s done. (The why, of 
course, is to seal with oil the tiny pores in 
the metal grids, keeping food from sticking.) 
Close the waffler; heat to baking tempera- 
ture, disconnect, open, and brush grids 
thoroly with salad oil. Then close, recon- 


nect, heat three minutes. Disconnect, let 
cool, then open. The first waffle absorbs ex- 
cess grease. Cook it till very brown, then 
discard. And that’s all there is to it! Re- 
seasoning may be necessary after long use. 


Gorgeous Grills: Table grills are hand- 
some things and ever so versatile. Let the 
crowd be their own hamburger men. A 
stack of meat patties in the refrigerator, all 
the fixings ready on the table—and they’ll 
grill their own and love it! After golf or ten- 
nis, try the Red-and-Yellow Sandwiches 
given on page 58. 

An adjustable hinge in the grill cover ac- 
commodates food of any thickness, from a 
slice of bread to a three-decker sandwich. 
With the cover opened out you’ve a flat 
surface for grilling bacon and eggs, tomato 
slices, and a host of warm-weather quickies. 
For such foods be sure there’s a drip cup 
and that it’s in place to catch excess grease. 

Many grills make waffles with a change or 
a reverse of grids. Allow a little more time for 
baking than you would on a standard waffler. 


Coffee—Steaming or Iced? Glass coffee- 
makers have fine table manners, too, when 
used with the electric heating base. Most of 
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Tomatoes and steaks, fish and 
chops, are grilled to perfection 
under this speedy top-broiler 


Photographs by Fidelis Harrer 


To meat balls add canned vegeta- 
ble soup for a casserole meal that 
is a real warm-weather quickie 


33 


Ice cream and fresh berries atop 
a crisp, brown waffle—there’s a 
luscious shortcake for a hot day! 


939 


Stock up on bacon and cheese, 
tomatoes and salad dressing— 
and let the crowd grill their own 


these have two heats—high for making the 
coffee, low for keeping it hot but not boiling. 
Or if you have a family divided against itself 
—some members clamoring for tinkling iced 
coffee and others standing by the good hot 
cup—then make two batches. The first, 
double-strength, can be ready just as the 
folks arrive. Pour it directly into ice-filled 
glasses while still hot, then start the second 
round, usual strength. 
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Electric percolators are getting more inde- 
pendent and better looking with every new 
edition. They’ve automatic controls that as- 
sure just the right amount of heat thru the 
whole brewing process. Some even announce 
when the coffee’s done, the completely au- 
tomatic ones turning off the current for you. 
Always use the same proportions of coffee 
and water and your percolator will make 
the same good coffee every time. 

Any of the delectable canned soups heat 
in a hurry over a portable electric table stove 
to answer that health call for one hot dish 
every meal. Serve it right at the table. While 
it disappears set your table stove to work on 
meat patties or toasted sandwiches. With a 
tossed vegetable salad and a frosty fruit des- 
sert, it’s a palate-teasing summer meal. 


Accommodating Casseroles: As for elec- 
tric casseroles and chafing dishes—don’t let 
them sulk on their shelf till company comes. 
Those one-dish meals that are lifesavers 
these dog days come smiling from casseroles. 
They’ve high heat for quick, hot cooking; 
low heat for long, slow simmering. A four- 
ingredient favorite is given on page 58. Scal- 
loped foods, spaghetti, baked beans, soups, 


and stews can be stirred up anytime, plugged 
in at the correct moment before dinner, and 
brought all bubbly and nose-tempting to 
the table to stay hot thru the meal in their 
well-insulated jackets. 

Today history does a repeat on Gibson 
girls and chafing dishes, tho the 1900 New- 
burgs and cheese rabbits suggest only two 
of the countless possibilities for electric chaf- 
ing dishes. Because chafing dishes include 
two detachable pans (one the water pan) 
their uses are really twofold. Scrambled 
eggs, soufflés, and all sorts of creamed dishes 
take kindly to the gentle heat when both 
pans are in place. Or without the water pan 
it performs as an electric saucepan for cook- 
ing foods needing quick, high heat. Like the 
casserole, it has two heats—high and low. 


Electric Roasters—Wonder Workers! 
Whatever your favorite summer occupation, 
I’ll wager it’s not basting a roast or stirring 
a stew. And that’s where our prince of ap- 
pliances, the new electric wonder roaster, 
comes in. These automatic servants will take 
over the whole job of preparing meat, pota- 
toes, and vegetables for your family and do 


it better if you don’t hover [ Turn to page 58 
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Down With 


AND UP WITH PARENTAL GUE 


“‘We’re hungry for hamburgers, not kisses! Have something ready for us to eat at home 
or let us raid the refrigerator, and we won’t want to go to places where liquor is served” 


B. TTER HOMES & GARDENS’ read- 
ers vote for parental guidance of high-school 
dating, but say, ““No chaperons!” 

Last February “So Long Folks—I’ve a 
Date’? appeared on this page and in it I 
posed a question—‘‘Shall parents have a say 
in the social life of their teen-agers?” It 
brought a flood of replies—from a 13-year- 
old girl, wooed simultaneously by a 21-year- 
old with honorable intentions and a 17- 
year-old without, supremely confident of 
her ability to handle both, to a great-grand- 
mother who thinks the answer lies in “‘guard- 
ing better the modesty of our girls, building 
chivalry in our boys, and studying how to 
be a real friend to both.” 

Parents heard from were of both sexes 
and all ages. Adults who deal with youth in 
some official capacity disagreed as widely 
as the high-school principal who said, ““Our 
chief difficulty is to keep them from making 
love in the classrooms,” and the beauty op- 
erator who gets many confidences, “some 
alarming, some so beautiful I could weep to 


think what the mothers of these girls are 
missing.” 

High-school classes and youth organiza- 
tions—one a Sunday-school class comprising 
51 University of Nebraska juniors and sen- 
iors—made my question the subject of dis- 
cussion and sent in the consensus of the 
meeting. 


I THINK that among you you’ve settled 
several of the questions for good and all, 
chaperons being one. Our readers are almost 
unanimously against chaperonage in the 
sense of someone always in the room or al- 


ways tagging along, duenna fashion. (I never. 


meant that, but must have given the im- 
pression I did, for nearly everyone hastened 
to turn thumbs down.) Those few in favor 
of chaperons were nearly all young people. 
Two college students even suggested profes- 
sional chaperons, especially trained to look 
with tolerance upon innocent ardor but to 
prevent unwise entanglements. (You would 
not spoof me, would you?) 


aperons! 


By Gladys Deuny Shaitz, 


Photograph by Wesley Bowman 


YOUTH SPEAKS... 


* “If our parents would discuss 
our sex problems with us, we’d 
have more confidence in them.”’ 


* “The reason some don’t get 
more privileges is because they 
don’t confide in their parents—but 
that’s the parents’ fault.” 


* “The high-school age is too late 
to start worrying about the morals 
of your children.”’ 


* “It’s partly our fault—we want 
to grow up too quickly. That’s 
what our parents are afraid of.”’ 


* “Perhaps if we’d take our par- 
ents along once in a while, let them 
see how innocent our amusements 
are, they wouldn’t worry so much.”’ 


‘Another couple is the best chaperon, but 
couples should have some time entirely to 
themselves,”” was the general verdict. 

Chaperonage always, however, for par- 
ties, house parties, weekend parties, any ex- 
cursion out of town. “We [ Turn to page 46 


Better Homes & Gardens’ Child Care & Training Department e Conducted by Gladys Denny Shultz 


~ 


Dave 


6£61 “AINE “SNIGYVOD B SIWOH ¥311399 


“puepyeo “uasdpuny 8 
pue ppe pue dnos dno ul suneypes uayog 


nu PpYy Inoge HUN 
‘ssomf pue sodei3 0) ppe 0} 
‘zens ur ans ‘4ssddoys-pooy nay) ind 
yoor) ‘djnd wioy surys ajeredas > 


dno 
wey psejsnu dnos 
punos3 ‘payooo sdnd pa suoodsea; z ued 0] 
suoodsa] Z asieuuodew dno pjoo dno ¥/, 
982049 


wey pemer souno-¢ | 


uayorg saZuvs0 ¢ 
-[@M sdno se3ns sdno g 


—,,Sut-ynys 
sof dpvas yo ‘sassvjd ut awuos 240)9,, 


“uISUODSIAA 

smoyT aouno-g sayeyy 

Aap ‘food e ul 1431] wo Aeme 3103¢ je 

jeeg “Appmb mog Zuneoy 0} 

saynutu ¢ pue ang ‘unsed ymy uw 

‘Surpiog Sump pue s10joq 

flog Suyjos “ny oy Surg 


dno pue Appyos Burjsed ‘sdna 


used peuues sdno 
se3ns sdno 83111949 spunod 


astadins juvjsodgus 
sof addoaurg fo sirq ‘pas v 


44.104, Poy 


sasse]s “oy OUT “jusredsuen st 
pue pue suonses ppy *(,Z¢Z) 
peosy) e dnas yooo pue 0} 
‘dniis yo ureiq pue}s 0} MOTTE 


se3ns sdno g 

—,,Spuauf 


mau fo v yoru pauowsof-pjo uv 


GNIOU 


HAIL SUMMERY MEATS! 


—_ 
4 
‘ 
| 
| 
| 
| 
3 
t | 
3 i 
| 
i 


HAIL SUMMERY MEATS! 


PRIZE BREAD SPREADS 


Cheese Swirls 
“They take center-stage on a summer-meat platter 
or gladly travel to a picnic, ready to grill’ — 


12 slices fresh bread 12 narrow slices 
114, cups grated lean bacon 
American cheese 


@ Trim bread crusts; sprinkle with cheese and 


roll like jelly roll. Fasten bacon strip at one 
end of roll with toothpick; wrap spirally around 
roll and fasten with toothpick. Broil on rack 
in hot oven (500°) 8 minutes, turning to brown 
on all sides. Arrange on platter with stuffed 
eggs and assorted cold-meat slices. Makes 12 
swirls.—Mrs. Dan Swartz, Sterling, Kansas. 


Jellied Veal Loaf 
“Pig hocks and lemon slices claim credit for its 


tantalizing goodness” — 
3-pound veal shank _ 114 tablespoons whole 


3 pig hocks pickling spices 

14 cup vinegar 214 teaspoons salt 

1 medium-size Pepper to taste 
onion, sliced 1 lemon, sliced 

2 bay leaves 


@ Cover meats with cold water; add vinegar, onion, 


and seasonings except lemon. Cook over low heat 
until meats are tender, about 24 hours. Remove 
meat from bones and discard skin. Chop meat or 
force thru food-chopper, using coarse blade. 
Strain liquid and cook down to measure 5 cups. 
Add meat and sliced lemon. Cook over low heat 
15 minutes. Remove lemon slices and pour into 
5\%- by 94-inch loaf pan garnished with hard- 
cooked egg slices. Chill until firm. Serves 8 to 10. 
—Mrs. Catherine Hutchinson, Eldridge, Calif. 


Grilled Steak Sandwiches 


“Chilly salads and frosted drinks taste twice as 
good when supported by something hot” — 


3 round buns \4, cup water 

1 pound ground beef 1 Bermuda onion, 

114 teaspoons salt sliced thin 

4 teaspoon pepper 2 large tomatoes, 

214 tablespoons sliced thick 
prepared mustard 


@ Split buns and toast crust side slightly. Com- 


bine meat, salt, pepper, mustard, and water; 
mix well. Spread generously on cut side of buns. 
Broil in hot oven (450°) 5 to 7 minutes, or until 
meat is well browned. Remove from broiler and 
top with onion and tomato slices. Serve im- 
mediately as open sandwiches. Serves 6.-—Mrs. 
Floyd A. Sykes, Brentwood, Pennsylvania. 


COOKS’ ROUND TABLE 


*REG. U. PAT. OFF. 


of Endorsed Recipes’ 


“Two midsummer favorites team up for a year of good eating with hot breakfast toast 
or feathery luncheon biscuits!’ — 
1 quart blueberries 7 cups sugar Blueberry and Red- 
1 quart red raspberries V4 bottle fruit pectin Raspberry Jam 
Wash and crush blueberries and raspberries; combine ; measure 4 cups. If necessary, 
fill last cup with water. Add sugar; mix well and bring to full, rolling boil. Cook 
over high heat one minute, stirring constantly. Remove from heat and stir in pectin. 
Skim and pour quickly into hot, sterilized glasses. Seal immediately. Makes 10 
8-ounce glasses.—Jda L. Wilber, Franklin, Maine. 


“Rosy apples and lush peaches are sealed to remind us of autumn abundance’? — 
2 cups chopped, Juice of 2 lemons Apple-Peach 
unpared, tart apples 3 cups sugar _ Conserve 
2 cups chopped peaches 
Combine ingredients; cook slowly until thick and apple is transparent, about 
20 minutes. Pour into hot, sterilized glasses. Seal immediately. Makes 6 8-ounce 
glasses.—Mrs. Emma Langenheim, Cincinnati, Ohio. 
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ONLY 4 CUPS OF 
JUICE ! NO JUICE 
BOILED AWAY... 

SO |GET HALF 
AGAIN MORE 


AND LOOK, MARIE! 
TIGLASSES FROM 


May 


ITS THE STUDIO, MISS ROBSON . THEY 
EXPECT YOU IN HALF AN HOUR...SO 
YOULL NEVER GET THAT JELLY DONE NOW! 


‘COURSE | WILL, MARIE! 

MY LAND, | VE GOT THE 

FRUIT ALL PREPARED- 

AND WITH CERTO I'LL 

HAVE THIS JELLY 
FINISHED IN JUST 
15 MINUTES! 


AND EVERYBODY NONSENSE CHILD! You 
SAYS YOU MAKE THE CANT HELP MAKING BETTER- 
MOST DELICIOUS JELLY TASTING JAMS AND JELLIES = THAN IS MINUTES, TOO, 


WITH CERTO! YOU SEE THAT 
SHORT BOIL SAVES FLAVOR 
AS WELL AS JUICE! 


IN HOLLYWOOD, TOO, 
MISS ROBSON! 


MISS ROBSON! NO WONDER 
YOu STICK TO THE TRIED 
AND TRUE PECTIN, CERTO! 


fruits jell perfectly! 
vr 


PROMINENT STAR OF 
STAGE AND SCREEN 


Copyright, General Foods Corp., 1939 


WHY, MISS ROBSON! YOU HARDLY 
BOILED THAT AT ALL! HOW DO YOU 
KNOW IT WILL JELL ? 


wr 


BECAUSE...CERTOMAKES 
ALLFRUITS JELLPERFECTLY 

... WITH ONLY 4 MINUTE 
BOIL! ITS THE PECTIN 
THAT TAKES ALL THE 
GUESSWORK OUT OF JAM 
AND JELLY-MAKING ! 


YOURE THROUGH IN LESS Ss wuy 3 OUT OF 4 
JELLY CHAMPIONS USE CERTO: 


takes the guesswork out of jelly-making! 


2. Certo alone gives you 79 recipes—a sepa- 
rate tested recipe for every fruit! 


| 1, Certo is the ‘‘tried and true"’ pectin that | 


3. Certo reduces boiling time to 44 minute 
for jellies—only a minute or so for jams! 


4, Certo jellies retain fresh fruit 
flavor—no ‘‘boiled-down”’ taste! 


5, Certo gives you half again 
more glasses—makes all 


MRS. V. J. DANIELS of PN 
Montana, won 7 prizes for the 


jam and jelly she entered at the 
1938 Midland Empire Fair. 
Like 3 out of 4 jelly champions, 
Mrs. Daniels uses Certo—and 
all of her prize-winning jams 
and jellies were made with 
this “tried and true” pectin. 


Look for the tested recipes under the label of 
every bottle of Certo—a product of General Foods. 


60 ASSORTED LABELS FOR 
JELLY GLASSES 7.39 


To get these labels, just mail this coupon, along 
with the label from one bottle of Certo, and a 3¢ 
stamp, toGENERAL FOODS, Battle Creek, Michigan 


THE TRIED AND TRUE’ PECTIN Neme 
THAT TAKES THE GUESSWORK | 


| JM AN OLD HAND AT 
i” so 1 ALWAYS USE THE TRIED, 
AND TRUE” PECTIN — certo! / 
| gre Ly : 
| a; | 


Picture a bow!fal rp. 

: of thick, h 
simply chock-full beet 
golden carrots, luscious green P peas, 


noodles, 

sunny- 
you'll pronounce it perfect. 
> 


Heinz Home-style Soups Are Culinary Triumphs 
of Master Cooks 


tal occasion 


VERY one of Heinz Home-style Heinz tomatoes, cream so thick a lew dete with thar eas Your dinner a 
Soups is a masterpiece—pre- spoon stands up in it, and exqui- | Heinz Cream of avish lead-off soup— 
Satin-white m - 4ts made of 


ms sizz] i 
utter and drenched with 


pared by chefs to whom soup-mak- — sitely aromatic spices—cooked in 
Aad it’s all ready to heat, eat and cheer for! 


ing is truly an art. With infinite small batches so that all the tempt- 
patience and care they have fol- ing old-fashioned flavor is brewed in. 
lowed prize, old-fashioned recipes Why not try Heinz Cream of To- 
te CR E AM OF to bring you soups with such tan- mato Soup soon? It’s a nourishing, 
.' O talizing fragrance, such full-bodied economical dish that youngsters 
om TOM AT richness that you'll say they're just and oldsters alike really go for. And 
Pp like mother used to make! Heinz you'll agree it’s the finest, most 
SOU Cream of Tomato, for instance, isa satisfying cream of tomato soup 
varie 


106? 


luscious blend of specially grown you ever tasted! 


HEINZ 


Copr. 1989 H. J. Heinz Co. 
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un 
|: ae = You can imagine, Tha:’s 
| Heinz Vegetable Soup! How about serving 
some for lunch? It’s almost a meal in itself 
As 
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© Come and see the gigantic Heinz 
DBme with its vast display walls and cor 
’ sampling booths at the New York ops 
World’s Fair! You are also invited to it’s 
4 visit the Heinz exhibit when you're wit 
in San Francisco for the Golden Gate pa 
International Exposition. Here Heinz 
\ has assembled an interesting and oys 
formative sroup of period kitchens 
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hens. 


See Cooks’ Round Table of Endorsed Recipes, Pages 35 and 36 


Men 


FOR SUMMER DINING 


J ELLIED HAM LOAF is the 
winnah!” That was the unanimous 
chorus of a crew of visiting males 
who invaded the Tasting-Test Kitch- 
en just as the judging of the Contest 
for Warm-Weather Meats and Sum- 
mer Jams and Conserves was com- 
pleted. 

So with true feminine tact we 
accepted their vote as final (since it 
was already ours), and to Mrs. Milli- 
cent Lundgren, of Oakland, Cali- 
fornia, goes first prize of $5 for her 
Jellied Ham Loaf. 

Running the winner a close race 
were 20 other outstanding recipes, 
some for Warm-Weather Meats, 
others for Summer Jams and Con- 
serves. To each of these new Honor 
Roll members, listed below, goes $1 
and our congratulations. On pages 
35 and 36 are some of the most de- 
lectable. And four summer-fruit 
spreads that do things with blue- 
berries and red raspberries, grapes, 
tomatoes, and cherries, are shown. 


Mrs. Paul Behler, Sacramento, Calif. 
Mae Capron, West Valley, N. Y. 
Mrs. H. Cederborg, Highland Park, III. 
G. Eberhardt, Dubuque, lowa 
uth Johnson Fox, Wenatchee, Wash. 
Mrs. P.W.Grant, New Laguna, N. Mex. 
Mrs. Ralph F. Horn, Wolfeboro, N. H. 
Mrs. C. Hutchinson, Eldridge, Calif. 
Nelle M. Jones, Lincoln, Nebr. 
May F. McElravy, Denver, Colo. 
Susie Morris, Chesterfield, N. H. 
Mrs. G. L. Palmer, Wichita Falls, Tex. 
Mrs. H. L. Peabody, Minneapolis, 
Minn. 
Mrs. B. C. Philips, Washington, D. C. 
Josephine Rowa, Vancouver, B. C., 
Can. 
Mrs. Dan Swartz, Sterling, Kans. 
Mrs. Lloyd A. Sykes, Brentwood, Pa. 
Mrs. Robert S. Turner, Troy, N. Y. 
Ida L. Wilber, Franklin, Me. 
Mrs. E. F. Wilson, Sedalia, Mo. 


Save a Penny, 
Win a Prize 


Tue best little budget-balancers we 
know are those long, lanky cousins— 
macaroni, spaghetti, and noodles. 
So half of this month’s contest for 
cooks (opening today, closing July 
31) features the penny-saving mac- 
aroni clan with no limit at all to the 
possibilities. Make your entry a 

ppy Italian concoction with a 

ong list of ingredients, a simple 

American cheese-and-macaroni with 
a brand new twist, canned spaghetti 
dressed into a full meal, noodle ring 
with something special inside, mac- 
aroni salad—in fact, anything at all 
with macaroni, spaghetti, or noodles 
as an ingredient. 

For the second half of this month’s 
contest, let’s have your favorite 
opening course for a meal. Perhaps 
it’s a soup, a fruit or vegetable juice 
with some little snack for accompani- 
ment. Or it may be a fruit cup or an 
oyster or other sea-food cocktail. 
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“Meat — 
All Summer Long”’ 


Send for the July 
**Cooks’ Round Table News” 


SuMMER MEATS are twice 
as tempting if they’re a real 
departure from everything we 
connect with winter dining. 
So for this month’s ‘‘Cooks’ 
Round Table News” we've 
chosen meats pressed or molded 
that keep chilly in the refrigera- 
tor until mealtime, others that 
travel to the back yard or into 
the woods for open-air broiling, 
and hot ones for home con- 
sumption that are such quickies 
they heat neither the kitchen 
nor the cook. 

There are Jellied Tongue and 
Veal, Ham Cream Loaf that 
calls for cottage cheese and 
mayonnaise, Barbecued Frank- 
furters for the picnic, and Mock 
Chicken that’s really veal. 

And, of course, there are 
others just as temptingly dif- 
ferent. For “Meat—All Sum- 
mer Long,” send 4 cents in 
stamps to Better Homes & Gar- 
dens, 6407 Meredith Building, 


Des Moines, Iowa. 


And if it’s one of these last, don’t 
forget the cocktail sauce. 

Winners will be announced in 
this column next January with one 
top prize of $5 and 20 Honor Roll 
Awards of $1 each. 

And remember, the winners of 
these 21 prizes, if they specify in their 
recipes one or more of the products adver- 
tised in this or in the past six issues of 
Better Homes & Gardens, will receive 
a package of each advertised product 
they mention, the Better Homes @ 
Gardens Certificate of Endorsement 
for framing, and six copies of the en- 
dorsed recipe. 


1. Write your recipe clearly on one 
side of the paper. Send but one recipe 
at a time and mark it “January Maca- 
roni, Spaghetti, or Noodle Recipe” or 
“January First-Course Recipe.” 

2. Give measurements in /evel cups, 
tablespoons, and teaspoons, never in 
heaping or scant measurements. 

3. Be sure to specify in your recipe 
the brand names of the nationally known 
food products you use as ingredients— 
products available everywhere. We 
must know them so we can test your 
recipe with the same brands you use. 

4. Include 50 to 100 words about 
the history or origin of your recipe. 

5. All recipes submitted become the 
property of Better Homes & Gardens. 

6. Contest closes midnight, July 31. 

7. Address the recipes you enter to 
7207 Tasting-Test Kitchen, Better 
Homes & Gardens, Des Moines, Iowa. 


WHY CAKE BAKING 
SUCH GAMBLE WiTH ME? 


Do you want to know 
what went wrong with 
your cake? Well, for 
one thing, Mary, check 
up on your baking pow- 
der. You need one with 
a steady dependable 
action like Royal. 


A HELPFUL COOK 
BOOK, FREE! 
if you bake at home, 
you should have a copy 
of the Royal Cook Book 
which tells you how to 
make delicious cakes, 
biscuits, muffins and 
pies. Send your name 
and address to Royal 
Baking Powder, 691 
Washington Street, 
New York. Dept. 107. 


See how an expert cook showed Mary the 
way to cut down on cake failures! 


pure fruit product. 


BAKING POWDER ACTION 


This is the normal result 
of steady baking aces 
action. Note the delicate 
but firm grain and fluffy 
texture of this cake. It 
will retain its moisture 
and delicious flavor— 
stay fresh longer. 


This steady action pro- 
moies a close, even tex- 
ture —the kind that 
makes a cake moist and 
delicious, helps it stay 
fresh longer. Royal, you 
know, is made with 
Cream of Tartar, a 


Expensive? Not a bit! 
Why it takes only 1¢ 
worth of Royal for a 
cake — yet it helps you 
protect ingredients 
costing 30 to 40 times 
that much. Mighty 
thrifty, I call it! 


UNEVEN 
BAKING POWDER ACTION 


See how an uneven bak- 
ing powder action may 
ruin texture by breaking 
down the tiny cell walls, 
make it coarse...crumb- 
ly. This cake will dry out 
—lose its flavor—get stale 
more quickly. 


SOMETHING YOU SHOULD KNOW 
Royal is the only nationally distrib- 
uted baking powder that is made with 
Cream of Tartar—a pure fruit product 
from luscious, juice-heavy grapes. 
Royal leaves no “baking powder 
taste.’’ Ask your grocer for Royal when 
you buy baking powder! 


COPYRIGHT 
STANDARD BRANDS INC. 
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UPPED Mileage! 


— now the world’s most popular tire gives you 
more for your money than ever before 


ERE’S grand news for vaca- 
tion budgets: a new, 
tougher, longer-wearing “G-3” 
All-Weather* — the world’s 
largest-selling tire — at 10% 
lower price. 


And when we say longer-wear- 
ing we mean it delivers more 
miles — by actual test — than 
even last year’s great model is 
giving its millions of users! 


There are sound reasons for 
that. This new 1939 “G-3” has 
been bettered from bead to 
bead—made sturdier, stronger, 
more resistant to bruises and 


THE GREATEST NAME 


blowouts by the use of Good- 
year’s new low stretch Super- 
twist* cord in every ply. 


In addition, new methods of 
tire engineering enable us to 
use more of these extra-durable 
cords in every inch of ply, mak- 
ing a firmer, more compact tire 
that’s a wonder for wear. 


Yet it costs you less. This “more- 
for - your - money” 
buy is waiting 
you at all Goodyear 
dealers’— now. 


A Centennias 


Product 
The 
Name in 
Rubber 


MORE PEOPLE RIDE ON GOODYEAR TIRES THAN ON ANY OTHER KIND 


t Door 


REG. U. 8.. PAT. OFF. 


You might have thought they 
had struck oil in the garden across 
the street yesterday, from all the 
excitement. It turned out to be the 
first blossom on a new rosebush. 


+++ 


*‘When they call a woman a smart 
hostess,” muses Phyllis Gowan, “I 
wonder if they mean one who finds 
out who’s going to be out of town 
next week and then invites *em to 
dinner.” 


+++ 


Hospitality is the whipped cream in 
any family’s life. (In Hawaii it used to 
be compulsory by law, with severe 
penalties for infractions.) And its essence 
ts the genial host, and not the refresh- 
ments, tho a few tidbits do help. 


+++ 


This is the season when the 
neighbors are alert with lively curi- 
osity to see what sort of bridegrooms 
the girls are bringing to town from 
distant places, and to agree for once 
that the local boys aren’t such a 
bad lot after all. 


+++ 


And then the bridegrooms bear 
their brides away in triumph to the:r 
home towns, while the neighbors 
there wonder almost audibly why 
the local girls were passed up for an 
out-of-towner. . . . Childhood sweet- 
hearts seem to streamline into pals 
in these throbbing thirties. 


+++ 


On any front porch or terrace in June, 
the best show is the covert appraisal of 
each other by pairs of parents drawn 
together by their romantic youngsters. 
. . « Soon they may all be grandparents 
of the same baby without a vote in the 
matter. 


+++ 


The news has filtered around the 
neighborhood that the baldish man 
on the corner is having a tou 
made, and expects to wear it with- 
out his wife noticing anything 
strange. . . . The druggist thinks 
she put the idea in his head in the 
first place. 


+++ 


In this world of compromises, 
I’ve almost decided to settle for a 
paddle-tennis court instead of a real 
tennis court. . . . I got acquainted 
with paddle tennis during a cruise 
last winter. . . . Its big advan- 
tage, in the b. w.’s eyes, is that it’s 
much smaller and costs less. Regular 
tennis rules apply, and I predict you 
will be seeing many paddle-tennis 
courts soon. It’s a game for all from 
seven to seventy. [ Also see page 
24.—Editor. 


When I heard a fierce masculine voice 
yelling next door, I concluded hastily that 
another happy marriage was on the rocks 
and that there would soon be a divorce. 
But fortunately it turned out to be only a 
radio announcer talking in tones that no 


lady would permit from her husband. 
+++ 


My neighbor around the corner 
thinks he has solved the problem of 
speeding the late-lingering guests. 
. . » He merely begins to undress 
— in the living-room—first he 
takes off his necktie, five minutes 
later his shoes. 


“. .. has solved the problem of 
speeding the late-lingering guests” 


All the mothers in the block were 
pretty sympathetic about the girl in 
the house with the green porch 
blinds, who flunked her English 
and has to go to summer school— 
until they noticed how many of the 
boys spend their evenings on the 
porch consoling her. 


+++ 


“All a husband need do to get plenty 
of fried potatoes and chocolate pie,” 
muses Les Gowan, “‘is to tell his wife 
that he’s going on a diet.” 


+++ 


My next-door neighbor spent 
three weeks in his basement build- 
ing a big bookcase for his den; and 
now that he’s discovered he can’t 
get it up the stairs or out basement 
entrance, he’s decided to put in a 
basement playroom. 


+++ 


In the younger generation per- 
haps the most striking difference I’ve 
observed is that our tots seem to like 
to get up before 7 a. m. the year 
around, even when there’s no school, 
while I always relished sleeping late 
on Saturday mornings when I was 
a kid. 


+++ 


Well, at last the daughter of the people 
in the big duplex is home from the state 
university; and she told the grocery boy 
that she’s looking for a good job in an 
office where she’d have to go to lunch with 
lots of interesting men. [Turn to page 42 
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IN the air his hand commands smooth-flowing power never 
marred by troublesome knock or ping. 


Of course he wants the same kind of smooth responsive 
power in his car .. . as do you, and every other motorist who 
seeks the best. 


Now comes SKY CHIEF... the answer to this wish. You, 
yourself, will say there has never been a gasoline like it... 
so brilliantly eager . . . so effortless in its acceleration and pull. 


This gasoline is a triumph of high anti-knock quality, instant 
volatility and surging power adroitly merged to give you a 
maximum of road enjoyment. 


SKY CHIEF is waiting for you now. It costs no more than 
other premium gasolines. Look for it now beside the famous 
Fire-Chief pump . . . at Texaco Dealers all over America. 


FACTS {for the technically minded} VOLATILITY: Sky Chief combines an instant and 
sustained volatility which gives record quick-starting and acceleration... without tendency to vapor 
lock. ANTI-KNOCK: Its extremely high anti-knock quality permits a higher peak of efficiency 
and power without knock or ping. ECONOMY: Because you get more work from a given amount 
ef gasoline, there’s a distinct saving. Sky Chief shortens miles, stretches gallons, flattens biils. 
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the 


for those who 
want the best 


Sky CHIEF sells for about half the price 
you paid in 1920 for the then regular 
gasoline, illustrating the continued success 
of the petroleum industry in providing the 
public with better products at lower prices. 


* * * 


Texaco Dealers invite you to tune in The Texaco Star 
Theatre—a full hour of all-star entertainment— Every 
Wednesday Night—Columbia Network—9:00 E.D.T. 
8:00 E. S. T., 8:00 C. D. T., 7:00 C. S. T., 6:00 M. S.T., 
5:00 P. S.T. 


ground 


want this 
new gasoline 


TEXACO 


Copyright 1939, by The Texas Company 
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Tastier meals with 
less work GS 


TUNCO 


@ Don’t be a kitchen slave these glo- 
rious summer days. oy having to 
worry, “Oh, I must get home to get 
dinner!” — a supply of Franco- 
American on hand and you can have 
a tasty spaghetti meal on the table in 
next to no time. (See suggestion below.) 

Franco-American Spaghetti makes a 
splendid main dish, too. Children love 
it for lunch. It’s full of nourishment, 
full of flavor with a zestful cheese-and- 
tomato sauce containing eleven differ- 
ent ingredients. Be sure to get Franco- 
American—a can costs only ten cents. 
Order some today. 


BEEF and MUSHROOMS with SPAGHETTI 


Season % Ib. chopped beef with 3 teaspoon 
salt and teaspoon Pepper. Melt 2 table- 
spoons butter in hot frying pan and brown 
meat. Add 1 can Campbell’s Cream of Mush- 
room Soup and 1 can Franco-American Spa- 

hetti, mixing well. Cover and cook over low 

ame till heated through. Serve with lettuce 
and tomato salad; fresh' berries and cookies 
for dessert. 


Franco-American 
SPAGHETTI 


MADE BY THE MAKERS OF CAMPBELL’S SOUPS 


CAMPBELL Soup COMPANY, Dept. 137 
Camden, New Jersey. Please send me your free 
recipe béok: ‘30 Tempting Spaghetti Meals.” 


Name (print) 
Address 
City_s. State 


The Man Next Door 
[ Begins on page 40] 


After years of watching me de- 
molish a meat loaf, the b. w. still 
seems convinced that an artichoke 
with hollandaise sauce is real vict- 
uals for a truck driver. 


+++ 


When I pass the curbstone pop 
stands now flourishing around the 
neighborhood, I wonder if the 
youngsters who operate them have 
to fill out social-security tax state- 
ments and other forms for the gov- 
ernment. I think I cleared $2.12 
one summer when I was 8. 


+++ 


Maybe Ive hit on the solution of the 
Fourth of July firecracker problem in 
every American home. Let the President 
light one small firecracker at the White 
House, in front of a microphone, and 
then let it be re-broadcast at intervals all 


“... the solution of the Fourth of July 
firecracker problem in every home” 


day for anyone who cares to tune in. You 
could (if you wished) amplify it up to a 
cannon-cracker detonation, or you could 
tune off. 


++ + 


At last the b. w. is willing to con- 
cede that we don’t need to take 
along somany knickknacks when we 
go for a picnic. But she can’t under- 
stand the advantage in leaving out 
a few radishes or some angel-food 
cake and then burdening ourselves 
with my 25-pound portable radio- 
phonograph. I find it hard to ex- 
plain, at that. 


++ + 


Our rich neighbor in the mod- 
ernistic house across the street had a 
corklined library (with soundproof 
doors) put in so he could have com- 
plete privacy, and now that’s where 
they always put his infant grandson 
when the young people come over. 


++ + 


Well, the old guard seems to be sur- 
rendering. Two of the grandmothers in 
our block have been seen at their garden- 
ing in shorts or slacks. 


+++ 


Feminine intuition is that myste- 
rious insight which convinces a 
woman there’s going to be a divorce 
just because our bank-president’s 
daughter brought her children home 
for a midsummer visit while her 
husband remained on his job. 


—HARLAN MILLER 


I TELL YOU 


HATE 


HOT DAN THE MUSTARD MAN 
AM I—I JUMPED IN WHEN 
I HEARD HIM CRY — WITH 
FRENCHS MUSTARD SMOOTH 
AND BRIGHT, HELL SEE 
THINGS IN A DIFFERENT 


I TAKE IT ALL BACK } 
| SUE—I'M GLAD I CAME. 
IA THERE'S SOMETHING 
DIFFERENT 

ABOUT THESE \ 
SANDWICHES 


FRENCH'S 
IN THE 
SANDWICH 
FILLING IF 
YOU WOULD 
MAKE THE 
FLAVOR 
THRILLING! 


PURE 


UST ARP 


Biennials Stage the 


Greatest Show of All 
[ Begins on page 18] 


and our own beloved Fringed Gen- 
tian? They’re all biennials in good 
standing. 

Anchusa—one of the most daz- 
zling blues in all the garden palette 
and especially welcome in the new 
Sutton’s Dwarf variety—is really a 
biennial, anyway it is in my own 
New England climate. Ditto Ice- 
land Poppy and quite often the 
blazing-yellow Alyssum Basket of 
Gold. I’ve had specimens of the 
latter survive for years in the same 
place. But as a rule they tend either 
to backslide or vanish altogether 
after the first big season of bloom. 
And here again, Alyssum citrinum is a 
straw yellow and too little known 
species, more easily reconciled with 
spring bulbs and rock plants than 
the saxatile (saks-at’-i-lee). 

While we’re examining our con- 
sciences as to whether we can or 
can’t be bothered with biennials, 
pray tell me who would want a gar- 
den without pansies and violas, or 
Clove Pinks? You might as well have 
a rice pudding without raisins. In- 
deed, the very names of these and 
other outstanding members of the 
biennial family are inextricably 
woven with our richest and happiest 
memories of gardens, both literary 
and literal. 


Ir THESE beloved biennial gar- 
den friends make a pretty swift exit 
after putting on their big act, well, 
it’s because they’ve simply bloomed 
themselves to death. For most of them 
it takes that 10 or 12 months from 
sowing of the seed to accumulate in 
their usually fleshy, thick roots the 
wherewithal for those floral fire- 
works above ground. To me there’s 
something rather splendid about 
that. All the long months of prepa- 
ration, that busy storing up of min- 
eral salts, or whatever roots do store 
up; then just flinging the whole 
treasure of their bloom out upon 
the garden in one reckless rhap- 
sody of color, fragrance, and beauty! 
There’s no Scotch in_biennials. 
They give you everything they’ve 
got and then bow themselves mod- 
estly off the stage. 

Some biennials, if sown under 
glass very early in March, bloom 
the first season, but never in my ex- 
perience with such careless mag- 
nificence as when they have come 
to full time. They need that great 
ball of roots to support a showy 
superstructure. The most incredible 
Canterbury-bells we ever had—al- 
most as tall as ourselves and loaded 
to the gills with bloom—were plants 
which failed to bloom the second 
summer and by some miracle carried 
over to the third. 


By PLANTING in spring and 
then moving seedlings along in Au- 
gust or September to the places 
where you want them to flower, 
you can get a pretty fine crop of au- 
tumn bloom from Siberian Wall- 
flower, Iceland Poppies, pansies, 
violas, and a few other varieties. 
But don’t count on them to do any- 
thing worth mentioning the next 
season. Biennials don’t as a rule do 
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“Such an economical 


way to get windows 
really clean!“ 


You'll be surprised at the num- 
ber of windows you can clean 
with an inexpensive and long- 
lasting Cake of Bon Ami. But 
even more important than its 
economy, is the fact that Bon 
Ami Cake cleans glass quickly 
and thoroughly yet leaves no 
dust-catching oily film behind. 
What’s more, Bon Ami Cake 
has a special polishing action 
all its own. Your windows are 
really polished as well as crys- 
tal clear! 


Try Bon Ami Cake on your 
windshield where clear vision is 
so important. 


Bon Ami Cake 


leaves no oily film.. polishes as 


yet!” 


ROLLS DEVELOPED 


Two Beautiful Professional Double Weight 
Enlargements, eight lifetime prints, 25c. 
Prompt-Careful Service. Thousands of 


satisfied customers from coast to coast, 
Film mailers FREE. 


MAY'S PHOTO SHOP, Box 870-8, LaCrosse, Wis. 


Makea \0 Big, Coot, 
GLASSES: 


WHen you have a 
thirst fora delicious 
treat, quench it with 
Kool-Aid. The thrifty 
5c package makes ten 
tall, tinkling drinks. 
Try all seven flavors. 
There’s a Kool-Aid 
9% Display on your gro- 
cer’s counter. Serve 
yourself... often! 
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their blooming by halves. With them 
it’s usually all or nothing. 

The best way to raise biennials 
is to start them in early August, tho 
pansies and violas may be sown as 
late as September or even October. 
Don’t start biennials in June, as Eng- 
lish experts always advise. Our 
climatic conditions are different and 
plants will be too large to winter 
successfully. Biennials may be sown 
right out-of-doors where they’re to 
bloom, but it’s better to plant them 
in coldframes or seed flats [ for de- 
tails of using seed flats, see “Ten 
Sure Steps to Early Spring Bloom” 
in the March, 1939, issue of Better 
Homes & Gardens). Protection against 
hard, beating rains and hot, drying 
sun is all-important. 


A MIXTURE of loam, sand, and 
pulverized peatmoss makes the per- 
fect seedbed. Add sand to the tiny 
seeds of poppy, foxglove, and the 
like, to insure spreading. Keep all 
seeds fairly well apart, so the little 
plants will have room to develop. 
Water with a very fine, gentle spray. 
We use the nozzle of our pressure 
pump. Cover with cloth or burlap 
until sprouts begin to show above 
ground. Never allow the surface of 
the soil really to dry out, but don’t 
keep it too wet, either. When seed- 
lings are an inch or so high, remove 
to other frames or rows in the grow- 
ing garden.-Transplant to their final 
homes in garden or border, eitherin 
October or else very early in spring. 


Wirn proper mulch, we have in 
New England comparatively little 
trouble carrying thousands of bi- 
ennials thru their first, and usually 
their only, winter. The trick is to 
use hemlock boughs or some type of 
covering that will hold the snow up 
off the fleshy crowns; also prevent 
leaves from forming a mat. It’s 
smothering under too heavy snow 
and ice or under this mat of leaves 
which causes crown-rotting and 
blasts our fairest hopes of bloom to 
come. Below the latitude of New 
York, a light covering of leaves 
with boughs on top is sufficient. 
Farther north, two or three inches 
of leaves, lightened by the boughs, 
will be safer. We’ve had good results, 
too, with cornstalks. If you have 
only a dozen plants or so, peach 
baskets are ideal. For small things, 
even strawberry baskets will serve. 
But in really bitter climates, the 
only sure protection is a coldframe, 
sufficiently shaded to prevent thaw- 
ing and heaving of roots or prema- 
ture growth. 


Mosr biennials, notably sweet- 
william, foxglove, and forget-me- 
not, will, if left to their own devices, 
self-sow prodigiously. But the off- 
spring are likely to be inferior both 
as to size and color of blossoms. To 
keep the frilly, double hollyhocks, 
for instance, you must either root- 
divide or else raise new plants each 
year—not from your own seed. 
Apropos of the blight on this be- 
loved favorite, it will help if you 
keep the leaves constantly coated 
with ammoniacal copper carbonate. 
It isn’t as unsightly as bordeaux. 
Biennials are on the whole pretty 
pest-resistant—a high mark-up to 
their credit. 

Self-sown, the lovely white, 
salmon, and pale [ Turn to page 68 


THEY RE COMING FOR 
LUNCH-WERE IN A JAM! 


KEEP COOL- JUST OPEN 
A CAN OF 


4 SPAM: saa saves Tue 


Even when luncheon guests forget to 
telephone in advance, you can be at 
your ease if you have SPAM on your 
shelf. Just arrange thin SPAM slices 
on each plate and add Waldorf salad, 
radish rose, pickle fan and stuffed 
olive. Expensive? You can make half 
a dozen such festive luncheons from a 
single can of SPAM! 


COLD OR 
HOT 


> 
A(sPAMuits |) © 
THE SPOT! 


50 SPAM IDEAS 

FOR you! 
GET THIS BOOK- 
IT'S FREE, IT'S NEW! 


NOBODY KNOWS just how 
many delightful, delicious ways 
there are of serving SPAM, the 
Hormel meat of many uses. But 
so that you won't miss some of 
the latest SPAM suggestions, 
we've put about 50 of them in a 
brand new 20-page book that’s 
packed, cover to cover, with 
tested recipes and menus for every 
occasion. This helpful, illustrated 
book, “Hormel Invites You to 
Dine,” is yours free for the writ- 
ing. Write: Geo. A. Hormel & it 
Marple, Jones & Co., Ltd., agents 
for the United Kingdom. pete 7) 

i 


LISTEN! “It Happened in Hollywood,” 
Hormel’s new kind of radio entertain- 
ment. Over Columbia network, Monday, 
Wednesday and Friday mornings. 


SPAM is made of pure pork ... comes only in this 
handy 1 2-ounce can that needs no refrigeration. 


THE HORMEL MEA 


/ 
e 
we 
~ 
“hasn't 
= 
| 
4g 
+ — 1 Sal | 
ie 
@) M A ¥ SES. 


“I've checked the cost 
of this menu in many 
towns.Canned Salmon 
is nowso inexpensive it 
saves you enough to 
buy this nutritionally 
balanced. feast with- 
out overspending your 
usual dinner budget.” 

— CAROLYN EVANS 


Menfolks hanker for this hearty, 
mouth-watering Salmon Capri! 
It’s simple to make. And so very 
thrifty you’ve money to buy a 
more sumptuous meal, a better- 
balanced one. 

Salmon Capri itself is a per- 
fect mine of health values. First 
it’s rich in protein—that vital, 
tissue-building food element 
you expect an entree to supply. 
Canned Salmon gives you more 
protein than almost any other 
usual food. Canned Salmon 


ramorated 


en Pe 


press ing 


and Gre 
pba: salad 
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also furnishes “protective” vita- 
mins A and G; the rare sunshine 
vitamin D; minerals; and iodine 
to help prevent goitre. 

Right now, food stores are 
featuring Canned Salmon at at- 
tractive special prices. It’s a 
good time to stock your pantry. 
For FREE booklet of 43 tested 
Canned Salmon recipes, plus 
menu ideas,writeCanned Salmon 
Industry, Department M-10, 
1440 Exchange Building, Seattle, 
Washington. 


Our greatest food 


from the sea! 


RECIPES FOR 


Country-Fried Chicken 
[A Tasting-Test Kitchen Endorsed Recipe] 


2 3-pound 1 teaspoon 
chickens pepper 
1 cup flour 1% tablespoons 
1% tablespoons paprika 
salt Fat 


Clean chickens and cut in serving 
pieces. Mix flour and seasonings; 
dip chicken into flour mixture; 
lightly brown on all sides in hot fat. 
Add a little water; cover closely and 
cook over low heat 1 hour. Uncover 
to brown and crisp. Serves 6 to 8. 


Fried Apples 
[A Tasting-Test Kitchen Endorsed Recipe] 


6 tart apples 1 to 2 table- 
\4 cup butter spoons sugar 


14 teaspoon salt 


Core apples; pare if desired. Slice 
and cook in butter over medium 
heat; cover and steam 5 minutes. 
Turn; add sugar and salt; cover and 
cook until tender. Serve as a garnish 
for pork chops. Serves 6. 


Chicken-Fried Round Steak 
[A Tasting-Test Kitchen Endorsed Recipe] 


14%or2 pounds 1 cup fine 
round steak, cracker crumbs 
inch thick cup fat 

2 beaten eggs Salt 

2 tablespoons Pepper 
milk 


Pound steak thoroly with sharp- 
edge meat-pounder. Dip into eggs 
mixed with milk, then into crumbs. 
Brown both sides in fat, and season. 
Cover and cook over very low heat 
45 to 60 minutes. Serves 6. 


Cream Cole-Slaw 
[A Tasting-Test Kitchen Endorsed Recipe] 


4 medium-size 14 teaspoon salt 


head cabbage, teaspoon 
finely shredded pepper 

14 cup sour 2 tablespoons 
cream sugar 

2 tablespoons Paprika 
vinegar 


Crisp cabbage in ice water 1 
hour. Drain. Combine remaining in- 
gredients; pour over cabbage. Sprin- 
kle with paprika. Serves 6. 


Hoosier Strawberry Shortcake 
[A Tasting-Test Kitchen Endorsed Recipe] 


1 quart straw- 2 tablespoons 
berries sugar 

Sugar Y{ cup shorten- 

2 cups flour ing 

V4 teaspoon salt 34 cup milk 

3 teaspoons 1 beaten egg 
baking powder _ Butter 


Wash and_ hull strawberries; 
sweeten to taste and chill 1 hour. 
Sift flour, salt, baking powder, and 
sugar; cut in shortening until mix- 
ture resembles coarse crumbs. Add 
milk and egg; stir until mixture 


[ The Meals Appear on Page 31 |} 


follows fork around bowl. Pat in 
round, 9-inch cake or pie pan. Bake 
in hot oven (450°) 20 minutes. Split 
while warm and spread cut sides 
with butter. Pile lower crust with 
half the berries; top with upper 
crust; cover with berries. Serve in 
deep bowls with lots of cream. 
Serves 6. 


Missouri-Baked Ham 
[A Tasting-Test Kitchen Endorsed Recipe] 


¥ cup fine, dry 1 teaspoon 
bread crumbs Worcestershire 
1 tablespoon sauce 


brown sugar 2-pound slice 
1 beaten egg yolk ham, center 
1 teaspoon dry cut 
mustard Milk 


Make paste of crumbs, sugar, egg 
yolk, mustard, and Worcestershire 
sauce. Spread over ham. Place in 
shallow pan. Add enough milk to 
half cover ham. Bake in moderate 
oven (325°) 45 minutes. Serves 6. 


Wilted Leaf Lettuce 
[A Tasting-Test Kitchen Endorsed Recipe] 


2 large bunches 
leaf lettuce 
14 teaspoon salt 


4 slices bacon, 
chopped 
cup vinegar 


teaspoon 2 tablespoons 
pepper water 

2 chopped green hard-cooked 
onions egg, chopped 


Shred lettuce into hot bowl; add 
seasonings and onions. Fry bacon 
until crisp; add vinegar and water; 
pour over lettuce. Toss until wilted 
and sprinkle egg over top. Or place 
shredded lettuce over bacon and 
vinegar in frying pan, and toss until 
wilted. Serves 6. 


Burnt-Sugar Cake 


[A Tasting-Test Kitchen Endorsed Recipe] 


4 cup shortening 21% teaspoons 
1% cups sugar baking powder 


1 teaspoon 1 cup water or 
vanilla extract milk 

3 egg yolks 3 tablespoons 

214 cups cake burnt sugar 
flour 3 stiff-beaten 


V4 teaspoon salt egg whites 


Thoroly cream shortening and 
sugar; add vanilla extract and egg. 
yolks; beat until fluffy. Add flour, 
sifted with salt and baking powder, 
alternately with water; beat well 
after each addition. Add burnt sug- 
ar; fold in egg whites. This is a 
thin batter. Bake in two greased, 8- 
inch layer pans in moderate oven 
(350°) about 30 minutes. Put layers 
together and frost with Burnt-Sugar 
Frosting. 


Burnt Sugar 

Melt )4 cup white sugar in heavy 
skillet over low heat until dark 
brown and smooth. Remove from 
heat; add \% cup boiling water; re- 
turn to heat and stir rapidly until 
molasses-like sirup results. 
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Jeriied Tomato pouillon 
with Lemon quarters 
crisp crackers 
Salmon capri 
puttered Green Peas and Young carrots 
mustard pickles 
cracked qneat Bread, putter 
with 
Mgiced Fresh peaches 
cookies 
wilk for All of Iced Tet for adults 
SALMON CAPRI 
2 cups spaghetti proken in i-inch bits Meanwhile drain and preak salmon 
; 4 cups ( Ibs. ) Canned Salmon into pite-size flakes + place in paking ’ 
% = g “4 on pan, dot with 2 tbsps- putter, heat in 
eon neream hot oven (450° F.) about 10 minutes- 
Dash cayenne Mix cheese, milk, 2 thsps- putter, sea- 
| Boil ti sonings- Heat over low flame and stir q 
o | spaghet jn 3 quarts salted water until butter js melted. Mix with hot 
—— a until tender (about 20 minutes) - drained spaghetti, pour into well but- 
tered g-inch ring mold. Let stand 5 
minutes. Turn out on platter, fill cen- 
| C A eit ter with hot salmon flakes. Serves 6. 


IT'S THE W 
THAT'S 


fresher sandwiches! 
neater pastries! 
...“crispier” sal- 
ods! Ask for 
Cut-Rite— 
At your 
Grocer's! 


NOT slippery! NO polishing! Resistant to 
weor ond water. Lasts for years on floors, 
lincleum, woodwork, furniture. At paint 
stores. Send for color card. Pratt & Lambert- 
Inc., 57 Tonawanda Street, Buffalo, N. Y. 


TIME DEALS GENTLY WITH 
PRATT & LAMBERT PAINT 


AIR LOCK LOG CABINS 
Five types of bag conetpussion. Send 10c for 16 
booklet or $1.00 for booklet and PLAN PORT- 
FOLIO of 71 floor plans and perspectives. 
NATIONAL LOG CONSTRUCTION CO. 
Box H 505 Grayling, Michigan 
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Burnt-Sugar Frosting 


2 egg whites 2 tablespoons 
1% cups sugar water 
¥4 cup burnt- 1/16 teaspoon 
sugar sirup salt 
1 teaspoon vanilla 
extract 


Thoroly combine all ingredients, 
except vanilla extract, in double boil- 
er. Cook, beating steadily until 
frosting forms peaks, about 7 min- 
utes. Remove from heat; add vanilla 
extract and beat until thick. Direc- 
tions for frosting cake: Remove any 
loose crumbs. Using a broad spatula, 
frost lower layer; top with second 
layer, then frost sides and finish top. 


Fruit-Gelatine Salad 
[A Tasting-Test Kitchen Endorsed Recipe ] 


1 package lemon- 
avored gelatine 

2 cups hot liquid 

2 oranges, diced 

1 cup pineapple 
tidbits 


1 banana, sliced 

1 apple, diced 

1 cup broken 
walnut meats 

Lettuce 

Salad dressing 


Dissolve gelatine in liquid. Chill 
until partially set. Add fruits and 
nut meats; chill until firm. Cut in 
squares and serve on crisp lettuce. 
Pass salad dressing. Serves 6. 


Succotash 
[A Tasting-Test Kitchen Endorsed Recipe ] 


1 pound shelled 1 cup cream 


green limas or top milk 
8 medium-size Salt 

ears yellowcorn Pepper 
3 tablespoons 

butter 


Cook limas in boiling, salted wa- 
ter until almost tender, about 15 
minutes; drain. Cut corn from cob; 
add to limas with butter, cream, and 
seasonings. Cook in double boiler 
until corn is tender. Serves 6. 


@ SLIP SAFETY on your 
hands with these asbestos 
gloves, wool lining. For men 
and women, use these at the 
outdoor fireplace and at the 
home hearth. [ Kool-Grip, 
$3.50. Jim Little, Danville, 
Til. | 

The extra-wide broiling 

- rack rests, grid-like, on many 
park stoves and outdoor fire- 
places. An expanding hinge 

allows a 2-inch steak and, 

handles reversed, broiler 

holds securely even bacon. 
Diamond mesh keep foods 

_ from slipping thru. { To 18 x 
10 inches, about $1. Union 
Steel Products Co., Albion, 
Mich. ]|—A. J. O. 


ruddy juice of 
PRIZE TOMATOES! 


To give a meal a gay begin- 
ning, to give work or play a 
happy end, drink deep of 
summer’s bounty in Libby’s 
Tomato Juice. Here,;nafrosty 
glass of Libby’s, is FLAVOR 
you'll never forget. The flavor 
of vine-ripe prize tomatoes, 
pressed within a few hours of 
picking, then juiced by the 
special Libby methed which 
holds their tanry goodness. 
Drink a toasi: to flavor! 
Libby’s Teinato Juice is ac- 
cepted by the Council on 
Foods of the American Medi- 
cal Association as an excellent 
source of Vitamin C. It is also 
rich in Vitamin A. 


1939 WORLD'S FAIR VISITORS... 
see Libby’s Treasure Ship in the Foods 
Building at New York and San Francisco. 
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‘=, A HOME IS AS 


MODERN 


AS THE 


MRS. JONES: ‘Here's all the evidence 
I need! A quiet, inviting living room 
like this, with Insulite walls and 
ceiling is proof that a home is as 
modern as the walls! 


“And the friendly, colorful appear- 
ance isn’t all! These Insulite walls 
will give us cool rooms in the summer 
and cut winter fuel bills, for they 
INSULATE too!” 


MR. JONES: ‘‘Modern homes need 
protection against wind, moisture 
and outside temperatures—and these 
Insulite outside walls fill the bill. 
They're made especially to save fuel, 
speed up building, and provide a 
second wall of INSULATION!”’ 


Your dealer will gladly show you how 
Insulite building materials go together to 
make Walls of Protection. There are com- 
binations of Insulite structural materials to 
make complete inside and outside walls, 
ceilings, floors and roofs which fill every 
need in new construction and remodeling. 
Get the facts about Insulite wall and ceiling materials for modern 
homes. Let us send you copies of ‘Backgrounds for Living’’ and 
“Front Line Defense.” They show you how Insulite building mate- 
rials have been making homes more modern, more beautiful, more 
comfortable—for 25 years. 


Copyright, The Insulite Company, 1939 


INSULITE 


THE INSULITE COMPANY 
Dept. BH79, Minneapolis, Minnesota 


Please send me your inside and outside wall plan booklet 
—*'Backgrounds for Living’’ and *‘Front Line Defense.” 


Down With Chaperons! 


need grown-ups, anyway, to serve 
the refreshments,” one practical- 
minded high-schooler observed. A 
college sophomore suggested highly 
respected male citizens for this re- 
sponsible job, rather than high- 
school teachers, who, he remarked, 
sometimes need watching more than 
their charges do. 


A GENERAL practice of having 
someone in the house, but not in the 
same room, when daughter is enter- 
taining her boy friend was advocated. 
Nor should it be necessary, if the 
invisible chaperon must leave the 
house for an hour or so, to request 
the young man to leave also. 

Second fact settled—that parents 
of a high-school girl should always 
know where she’s going at night, and 
with whom. The majority added, 
“and when she’ll get home,” but 
there were so many who disputed 
this, and did it so ably, that the time 
for getting home will have to be 
treated later. 

Third, parents should allow a girl 
to pick her own boy friends—‘“‘the 
one with the best background, who 
makes the best impression on adults 
isn’t always your best bet’”—but a 
new beau should always come in and 
meet the folks on a first date, so they 
may have some idea of what he’s like. 


Tue letters established to my own 
satisfaction a number of things it’s 
good to know—above all, that high- 
school boys and girls want to be 
decent, and look upon sexual irregu- 
larity with disgust. So many said, 
“We want to marry and have chil- 
dren. We don’t want to do anything 
now we'll be ashamed of when real 
love comes along.” 

I learned that adolescents are 
hungry to be friends with their par- 
ents, to be trusted that they may be 
trustworthy. 

I learned that I owe the Lester of 
the original article an apology for 
taking him to task for complaining 
because his father didn’t question 
him about his dates. I’d not read 
many letters from young people be- 
fore I realized that he was expressing 
a common desire to be able to talk 
frankly and openly with parents 
about romantic affairs. I learned 
that parents of adolescents, at least 
those who wrote to me, are generally 
liberal and understanding. It was a 
father who said, ““The young people 
today are finer and have higher 
ideals than formerly.”’ Only four let- 
ters from this group displayed that 
worried tenseness which spells trou- 
ble, whether in dealing with adoles- 
cents or handling infant-feeding. 


I LEARNED that nowadays they 
call it “pitching woo” or “smooch- 
ing.” That “O. A. O.” stands for one 
and only, that necking commonly 
refers to caresses above the neck, pet- 
ting to those below, that a girl who 
permits liberties becomes known 
around as “‘a good neck.” 

I learned that one of the great- 
est fallacies today is that modern 
youngsters know all there is to know 
about sex. Hardly a letter came 
from a person under 30 who didn’t 
express a wish that parents would in- 
form boys and girls more thoroly. 


[ Begins on page 34 | 


Many suggested high-school and col- 
lege classes for this. At least half said 
that adequate sex knowledge -was 
better than any amount of chaperon- 
age. In homes in which parents had 
given full instruction, how the chil- 
dren loved them for it! 

There was scarcely a letter which 
didn’t suggest in one way or another 
that some parental guidance is 
needed in high-school dating, but 
hardly any two agreed exactly as to 
the nature and extent. Elaborate 
sets of rules and regulations were 
submitted, but an equal number be- 
lieved it far more effective to give 
early training in right and wrong, 
build a feeling of love and confidence 
that will make youngsters wish to do 
the right thing, then make them 
largely responsible for their own 
conduct. Still others felt it depended 
entirely upon the individual young- 


Agreeable House 


SoMEONE has called our 
next month’s Bildcost house 
an “agreeable house,” because 
it’s so congenial and affable 
about being built of most any 
kind of stone and such. You 
can use odd-and-end or off- 
color stone if you want, and 
save money, because it has a 
sleek mortar overcoat finish. 
Next month also—three 
more homes in white, and a 
continuation of “See How to 
Build a Better Home,” among 
other features interesting to 
builders and remodelers. 


ster. Women in their 30’s and 40’s, 
smarting yet at parental interference 
in their own early dating, declared 
for more liberty for high-schoolers; 
while girls in their 20’s, bitterly re- 
penting mistakes resulting from too 
much freedom, declared they were 
seeing to it that their younger sisters 
were better tended! 


AcE DIFFERENCES were down- 
right amusing. The 13-, 14-, and 
15-year-olds, with few dissenting 
voices, felt fully capable of handling 
their own affairs with no help from 
anyone. Sixteen-year-olds voted 2 
to 1 for freedom, but just as many 
voted for confidential relations with 
the parents as for freedom from 
supervision. Men and women in the 
early 20’s were 3 to 1 for supervision 
of some kind, but about one third 
specified confidence and responsi- 
bility as the proper way. Fathers 
and mothers of adolescents were di- 
vided almost equally into three 
classes, one believing there should be 
rules and chapéronage, the second 
that there should be rules with con- 
fidence in the youngsters, the third 
that confidence should take care of 
the matter. 

My own feeling, after reading all 
the letters, was that if I had to err 
either way, I’d rather be too trust- 
ing than too strict. When parents 
are truly trusting, kind, and good; 
not just plain weak or indifferent, 
youngsters express [ Turn to page 49 
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RECIPE FOR BATHROOM BEAUTY . . . walls of Carrara 
Glass! Carrara walls are so lovely, so permanent, so 
easy to keep clean with a damp cloth! Note the folding 
glass screen at the tub, and the indirect lighting from 
above through frosted glass. Bathroom in the “Cali- 
fornia House,” Barker Brothers, Los Angeles. 


i 


HERE’S A ROOM THAT WELCOMES DAYLIGHT . . . through the PC 
Glass Blocks which so effectively frame the doorway, and through 
the large corner window of Pennvernon Window Glass. These two 
favorite uses of glass are being featured in many of the newer 
homes. They’re not only practical, but very smart and attractive, 
too. Sunshine House, Lakewood Village, Los Angeles. 
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V rooms 
look like these 


‘They can, Mrs. Fay 
olass that 
does the trick” 


ab 


EVERY MEAL’'S AN OCCASION in a glamorous dining room like this. The 


colorful vistas seen through the lovely Plate Glass bay window are charm- 
ingly repeated in the Pittsburgh structural wall mirror of Solex Plate 
Glass. Note the mirrored table, too. Residence of Miss Judy King, 


Sea Island, Ga. Interior designer . 


SOMETHING TO WARM a lady’s heart and help her look 
her best. A large Pittsburgh Mirror of Crystalex, a 
special, water-white Plate Glass, gives true reflections 
for careful make-up. And the table top and facing of 
Pittsburgh Mirrors complete the ensemble in this 
Good Housekeeping Studio model dressing room. 


, . Virginia Conner, Inc., N. Y. 


BRIGHTEN THE CORNER! Probably there’s a nook in 
one of your rooms that can be made brighter and more 
attractive by the method so effectively used in this 
room by Good Housekeeping Studios. Pittsburgh Heavy 
Plate Glass shelves, backed with Pittsburgh Mirrors, 
can be put into any room, easily, at reasonable cost. 


Look for this trade- 

mark on mirrors. It 

° is your assurance of 

D RID prom beauty 

and perfect reflec- 

tion found only in 
mirrors made o 

ine Plate Glass. 


OUR NEW, FREE BOOKLET, “Ways 
to improve Your Home with 
Pittsburgh Glass,” containsmany 
practical suggestions on how 
glass can help you make your 
home more beautiful and livable. 
The ideas illustrated on this page 
are but a few of them. Write for 
your copy of this book .. . and 
for the name of your nearest 
dealer. Pittsburgh Products are 
available through any of our nu- 
merous branches or distributors. 
Pittsburgh PlateGlassCo., 2160-9 
Grant Bldg., Pittsburgh, Pa. 


AT THE NEW YORK WORLD'S FAIR, see the All Glass House 
in The Town of Tomorrow and Pittsburgh Exhibits in the 
Glass Center Building and in the Forward March of America 
Building. At the Golden Gate International Exposition, see 
them in the Homes and Gardens Building. 


“PITTSBURGH’ 


PITTSBURGH PLATE GLASS COMPANY 
PITTSBURGH CORNING CORPORATION 


| 
| 
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“Thanks to this Quality tuna! 
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There's many a magic culinary triumph you fe: 

can “pull out of the hat”...if you use this superior quality tuna! james N 
Vata: id 

For remember...there’s no halfway that effective preventive of nutritional 
quality in tuna! It’s either delicious, goiter, it’s a “rich” food but not a up 
nu 

tender, and rich in food value...or it heavy food; easy to digest; quick to all 
isn’t! A tuna salad, a tuna cocktail, assimilate. str 
tuna en casserole is either a brilliant Some like it HOT, some like it 
success or a dismal failure! COLD! Serve tuna several times a = 
So, take no chances; insistupon the week, the year round. Cocktails, bu 
rea 

tuna whose quality America has_ hors d’oeuvres, salads, sandwiches, rai 
wa 
relied on for 27 years. Only the ten- creamed tuna, tuna en casserole, ser 

der /ight meat is packed. Containing tuna croquettes; what other single rep 
Vitamins “A” and “D”, and Iodine, food offers such a variety of uses! pea 
VAN CAMP SEA FOOD CO., INC., TERMINAL ISLAND, CALF. to | 

frot 

, awi 

| nice 

° wra 

ing 

just 

And, here is this famous tuna in a new style...grated! Much “= 

* more convenient ...and economical ... for many tuna recipes, pres 

especially salads and sandwiches. No mincing, no shredding, whe 

no flaking; use it just as it comes from the can! tho 
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Down With Chaperons! 


agreatcompulsion not to do anything 
to cause them heartache. When par- 
ents are overly strict or suspicious of 
wrongdoing, the compulsion is to 
put something over on them. The vi- 
tal point, beyond a doubt, is for 
youngsters to know that their parents 
believe in them, to understand that 
any rules laid down are for the sake 
of health, studies, and reputations, 
not because anyone thinks the boys 
and girls will do something bad the 
first chance they get. 


As TO specific points of disagree- 
ment, those against a set time for 
getting in argued that an hour or two 
can make little difference from other 
standpoints, yet often means leav- 
ing the party just as it’s getting un- 
der way. Many high-schoolers, on 
the other hand, said 10 or 11 is late 
enough on school nights, 12 or 1 
o'clock on weekends. A surprising 
number recognized that a mother 
can’t be expected to sleep until the 
children are in, and thought it only 
common courtesy not to keep her 
worrying far into the night hours. 

I’m frank to say the letters con- 
verted me to the view that arbitrary 
time rules may work unnecessary 
hardship, that time arrangements 
should be flexible, depending upon 
circumstances, and that if a couple 
misses the appointed hour by 15 
minutes or so, it shouldn’t be held a 
major crime. The best suggestion 
made was that the couple and the 
parents should decide together what, 
considering schoolwork, the nature 
of the date, and getting-up time 
next day, would be veasonable; and 
the couple would be in honor bound 
to make it as nearly as possible. If 
unforeseen things arose to delay 
them, they should telephone. Group 
action by parents to have high- 
school-age parties begin and end in 
good season was a frequently of- 
fered solution. 


Most youngsters don’t like the 
idea of the parents waiting up, but 
seem to appreciate it when Mother 
or Dad or both just happen to be 
up or to be awake, so that the eve- 
ning can be talked over a bit before 
all go to sleep. 

Whether or not they shall come 
straight home from the party was 
another hotly disputed point. I was 
told, ‘Parents mostly misunderstand 
about this. We aren’t parking on 
dark roads. We’re hungry for ham- 
burgers, not kisses! Have something 
ready for us to eat at home or let us 
raid the refrigerator, and we won’t 
want to go to places where they 
serve liquor.” 

However, roadside-parkers were 
represented as well, one of them a 
15-year-old girl who, even as she 
wrote, was waiting for the boy friend 
to come and take her to a dance, 
from which they planned to slip 
away early so they could have a 
nice long time parked somewhere, 
wrapped in each other’s arms, kiss- 
ing and being kissed. “It may not be 
just the nicest thing in the world, 
but it’s lots of fun!” 

Most high-schoolers, tho, ex- 
pressed disapproval of the couples 
who slip away, and I think the 
weight here was for coming straight 
home, but with the privilege of as- 
suaging those healthy appetites from 


BETTER HOMES & GARDENS, JULY, 1939 


[Continued from page 46] 


the home refrigerator. Real fun at 
home was suggested over and over 
as the best antidote for parking, 
“joints” where liquor is sold, and 
similar dangerous amusements. 
Community centers for wholesome 
recreation were advocated, and sev- 
eral high-schoolers spoke of churches 
which were handling the matter in 
excellent fashion by providing clean 
fun. 

Steady dating was referred to fre- 
quently. One girl, soon to be mar- 
ried to the only beau she ever had, 
and dreading it, thought she had 
lost immeasurably by not “shopping 
around” more. Another engaged girl 
with an identical history of going 
with the same boy since she was 13, 
thought this ideal. The letters con- 
vinced me that parents should nei- 
ther force steady dating nor try to 
preventit. Neither should they argue 
for or against some particular person. 

Whether or not parents should try 
to break up a high-school match re- 
mains an open question. Perhaps 
readers will help us further on this 
point. Do a bit of reminiscing if you 
wish. 


Anp now I’m in the position of the 
high-school chemistry teacher who 
wrote me that he can’t understand 
what all the clamor over the words 
of youth is about, anyway. There 
are unfortunate exceptions, of course 
—I heard quite a bit about them. 
But no one could read the stack of 
letters from young people now re- 
posing on my desk, and not agree 
with the chemistry teacher that as a 
group ‘“‘they’re true blue, they’re 
real, and they’re essentially honest.” 
I can’t go on with him, however, 
and add, “much more so than most 
adults,” because as a group the 
adults who wrote me are pretty 
swell people, too. 


I CAN’T thank sufficiently the 
whole bunch of you, from the 13- 
year-olds to the great-grandmother, 
for your frank, sincere expressions, 
many backed up with personal ex- 
periences. Especially am I grateful 
to the large number in their late 
teens and early 20’s who rallied 
round in a particularly big way, ex- 
pressing over and over again the 
hope that their experiences and ob- 
servations might prove helpful. 
You were helpful, indeed, and I 
believe something very well worth- 
while has resulted. You’ve certainly 
educated me, at any rate! Will you 
help me again sometime, please? 


Guess Where 


Ir YOU built a house on 
certain well-known islands, 
you’d probably dig it out of 
the ground. Later your friends 
would always inquire about 
the health of your goldfish. 
You’d drink rainwater off your 
own roof, you wouldn’t own 
an automobile, and you’d 
probably have a quarry gar- 
den. Where is the place? 

Mr. and Mrs. Carveth 
Wells will tell you next 
month, for they built a home . 
there and found it a lot of fun. 
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and here js; her recipe — 
“First, 8ive the inside Of your Salad bow! | 
; With a half Clove of 8atlic; then Shake into ita | 
€ach of freshly 8round black Pepper, Paprika, : 
1 teaspoon Of sale. Mix these and then Pour Oil, 
8€nerous}y _ Cup or MOre; when thoroughly Mixed, sei, in 
about 14 tablespoons Of Vinegar 
“Now you are feady for your Sreens — lettuce OF romaine 
for the foundation, Cress for Piquancy, Chicory for its Crisp nf 
firmness, Chives for tang, and @Y others that suit Your taste ti, 
Or whim. These are all, of Course, Crisp from the refrigerator “s 
4nd torn in easily handled Pieces, Now OSs them Sently unciy 
has its *20intment of Wesson Oil ang Serve to your | 
Suests honest Pride in your handiwork » 
To Miss McMein, loved by the World fo, her art, by her 
8uests for her &lacious hospitality thanks for her Salad 
Bowl * We can Only add the ©aution thar you 
make SUre, as she does, that the Salad oj] Used js Wesson Oil. f 
For the elusive flavors Of greens and spices blend Perfectly te | 
With Wesson Oil’s delicate blandness. 
e€sson = 
for Salads. frying... waffles. 
and delicious Vegetable Cookery Salag 


“ ‘WHY CAN’T WE MEET AT YOUR HOUSE 
NEXT TIME?’ Clara asked me at the club 
meeting, and before I thought, I said 
‘yes.’ Then I remembered my shabby 
living room—with its cracked plaster 
and peeling paint. Why, oh why, did I 
invite them!” 


“LUCK MUST HAVE BEEN WITH ME—because 
that same day I learned of a wonderful 
wall and ceiling covering —Nu-Wood. 
Soon, our living room was transformed! 
Soft color glowed from the walls... 
charming pattern pleased the eye. And 
the room was much more comfortable 
—and quieter!” 


THREE BENEFITS AT ONE LOW COST WITH 
NU-WO0D! Nu-Wood goes right on over 
old walls and ceilings-—-or builds new 
rooms quickly. It frees you from periodi- 
cal redecoration. It quiets noise... adds 
insulation value. Best of all, it costs amaz- 
ingly little. Find out about Nu-Wood— 
mail the coupon. 


See Nu-Wood Sta-Lite tile in Western Pine Association 
Home at both New York and San Francisco Fairs. 


Board + Roof insulation + Lath 
Kolor-Trim © Insulating Sheathing 


Plank Tile 
Wamnscot 
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PRQOUCTS OF WEYERHAEUSER BALSA 


WOOD CONVERSION COMPANY 
Room 112-7, First National Bank Bidg. 
St. Paul, Minnesota 

Gentlemen: Please send me further information 


NOME 


It’s More Fun 


to Play at Home 
[ Begins on page 24 | 


playing area in two. Each player 
must remain on his side of the court. 

It’s a fault: for the ball to become 
tangled with racket or player; for 
the ball or cord to touch the post below 
the stripe; for the cord to touch a 
player; for a player to get on the 
wrong side of the pole. The fault 
penalty is a free hit by the opponent. 


Badminton is an excellent game 
for the suburban yard. Greatly re- 
sembling tennis, the game consists 
in batting a shuttlecock, or “bird,” 
back and forth over a net. A stringed 
racket is used. Badminton can be a 
strenuous game demanding accuracy 
and timing as well as speed and en- 
durance. It may be played in any 
open space. The “birds” can be 
played only while in the air, so the 
ground needs to be just fairly smooth 
and level. 

Altho the purchased birds are 
best, substitutes satisfactory for be- 
ginners can be made at home. A 
large sponge, trimmed into a 3-inch 
ball, or a small rubber ball tied into 
an 8-inch square of cloth with the 
corners slit to resemble a shuttle- 
cock, will be ducky to start with. 
While a badminton racket is lighter 
and has a longer handle, ordinary 
tennis rackets can be used to learn 
the game. The court, providing for 
either singles or doubles, is 20 x 44 
feet. The net is about 2) feet wide, 
its top edge 5 feet above ground. 

Homemade wooden paddles with 
long handles may be substituted, and 
the court reduced to fit space avail- 
able. 


Volley Ball is a splendid game for 
two or more people. Just because 
someone has told you that only 
young fellows with weak muscles and 
old fellows with string-halts play 
volley ball, and that the regulation 
game calls for 12 people, 6 to a side 
—don’t hesitate. Get in a game with 
one, two, or three to a side—and 
you'll be a volley-ball fan for life. 

You can sling up the net—the 
same you use for tennis, deck tennis, 
or paddle tennis, if you like—al- 
most anywhere, for the court surface 
doesn’t have to be either smooth or 
strictly level. But the net top should 
be higher off the ground—8 feet. 
For 2 or 4 people, the court is 30 
feet long (bisected by net) and 15 
feet wide. For 3 or 4 on a side, 40 x 
20; for 5 or more, 60 x 30. The ball 
itself is an inexpensive leather-cov- 
ered rubber bladder, about 26 inches 
in circumference. 

The game is quite similar to ten- 
nis, except the ball is batted, or 
volleyed, back and forth over the 
net with the hands. But in volley 
ball, only the serving side scores, and 
it retains the ball only so long as 
scoring is repeated. 


Sponge Ball is a cross between 
volley ball and paddle tennis. Court 
is 40 x 20 for singles, proportionately 
larger for doubles and teams. Pad- 
dles, the size of junior tennis or bad- 
minton rackets, are sawed out of 
\4-inch plywood. The ball is a firm 
Sponge, cut round, 11 inches around. 


Tes just like having grape- 

fruit in season twelve months 
of the year—to get these fine- 

| flavored sections of tangy 

| Florida grapefruit, ready-pre- 

| pared and expertly canned. 

} 


They’re grand for cool 
'' summer salads, refreshing 
| fruit cups and tasty desserts. 
_ Just the thing, women say, 
‘for making the family fee/ 
like eating—a wonderful 
headstart for breakfast or 
any other meal. 


Citrus salad, all ready for 
the table, is another delicacy 
now canned for you by the 
folks down in Florida. 


You'll find both at your 
grocer’s, canned under a va- 
riety of popular brand names. 


FLORIDA CITRUS COMMISSION, LAKELAND, FLORIDA 


' | Look for the word “FLORIDA” 
jv the can if you want the best 


Croquet has been a standard Sun- 
day-afternoon pastime for more than 
a century. It’s a nice, quiet, sedate 
game. But don’t you ever think it’s 
only for dainty widows and little 
girls in fluffy dresses! At its scientific 
best it requires skill and using com- 
plicated tactics if you’re to become 
really expert at it. However, the nice 
part about it is that it makes good 
diversion for any group, scientifically 
played or not. 

An interesting variation is the 
combination of croquet and golf. 
The hoops are set up in the conven- 
tional manner or in any layout that 
suits the players’ fancies. In place 
of goal sticks, small cups are sunk 
flush with the grass. These can be 
near the edge of the lawn or at other 
inconspicuous places. Regular golf 
clubs and balls are used. Such a 
game is practicable and helpful for 
the golf-novice—beneficial putting 
practice. 


Toss Ball is gentle fun for young 
and old. It’s another good “family” 
game, ideal for hot days when little 
activity is desirable. And it’s prob- 
ably a glorified off-shoot from penny- 
pitching! The necessary equipment 
can be found around the house. 

The game is played with three 
balls and five wide-mouthed con- 
tainers, set in a row about 3 feet 
apart. About 10 feet from the first 
container and at right angles to the 
row, a short board is laid on the lawn 
upon or behind which the players 
must stand to make their tosses. 

The players take turns, three tosses 
at a time. The winner is the one who 
first reaches 25 points. The nearest 
container counts one for each ball 
tossed into it; the second, two points; 
the last, five points. 

Balls need not be identical. It adds 
to the fun if there’s considerable 
variation in their behavior. Golf 
balls and small rubber balls will 
bounce about more than baseballs or 
soft balls, and it’s more difficult to 
score with them. The containers can 
be stone crocks, tall tin coffee cans, 
pots, or anything handy. 


Lawn Bowls, or “bowling on the 
green,” was a favorite sport in Revo- 
lutionary days; and it deserves to 
enjoy popularity now. It’s a fine 
game for summer afternoons and 
evenings, and requires little prepa- 
ration if a long lawn area is available. 

The “green” is a level stretch of 
closely cut grass, 40 to 70 feet long. 
Balls are about 4 or 5 inches in di- 
ameter, brightly colored to contrast 
with the grass. A small white ball, 
known as the “‘jack,” is first thrown 
to one end of the lawn. The bowlers, 
each with two balls, bowl toward 
the “jack” in turn; the nearest ball 
counts one for the bowler. 

If more than two are bowling, 
sides are formed and the balls 
played alternately. The art of the 
game consists in knocking away an 
opponent’s ball from its good posi- 
tion. Expert players sometimes use 
balls which are slightly flattened at 
the poles. In scientific play these can 
be made to curve or roll on a bias at 
will. And it’s an ideal party game. 


Archery, a wholesome exercise, can 
be enjoyed by all ages, for it’s not 
too strenuous and yet it’s significant 
in improving posture and bearing. 
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Archery is adaptable to almost any 
available space. For short lawns the 
size of the target can be reduced, 
and the result is about the same as 
when shooting at a regulation target 
at standard distance. Inexpensive 
equipment can be purchased, or 
made at home. Regulation target 
is a 4-foot circle divided equally into 
five concentric circles. The distances 
range from 30 to 50 yards for boys 
and girls to 60 to 100 yards for men 
and women. For lawn-shooting, 
however, a distance of about 20 
yards is quite satisfactory, using a 
target about 2 feet across. 

When purchasing or making the 
bow, the height of the individual 
using it should be considered. If one 
bow is to serve for several, it should 
be of medium size. An arm guard to 
prevent the string from chafing the 
left wrist is also desirable. The use 
of blunted arrows, not as satisfactory 
but less dangerous, will depend on 
the archer’s experience and _sur- 
roundings. 


Horseshoe Pitching, or “barnyard 
golf,” will provide hours of gentle 
fun for men, women, and children, 
with practically no expense, and it 
isn’t too hard on the decrepit. Two 
stakes and a few horseshoes com- 
prise the only necessary equipment. 


Outdoor Shuffleboard is played on 
a sidewalk, a driveway, or any other 
smooth hard surface over which the 
disks can be pushed. This is a nice, 
lazy game for hot days. A special 
court can be constructed of con- 
crete, or a long low platform of wood 
will do. While standard rules call 
for a 52 x 6 court, a small one about 
28 x 3 feet will be about right for 
most yards or driveways. 

The diagram on page 24 indi- 
cates the scoring areas. The object 
is to shove the disks, by means of 
long-handled cues, from one end of 
the court to the other, placing them 
wholly within the counting positions 
and displacing those of the oppo- 
nent. Two or four persons can play. 


Lawn Hockey is quite similar in 
rules to regulation hockey. Court is 
30 feet long, 31% feet wide. End goals 
are 14 inches wide. Two or three 
players make a team; use regulation 
sticks and puck or solid rubber ball. 
Start is by “facing” at center. Wrist 
play only is allowed—no hard hit- 
ting! Sticks may be raised only 114 
feet. 

Or, try Ground Polo, played with 
tennis ball and light croquet mallet. 


Net Hoopla: (Game suggested by 
Sid H. Hedges, Bicester, England.) 
A moderate-sized court and a six- 
foot net are needed for this highly 
amusing game. It smacks somewhat 
of deck tennis, but it’s more robust 
and frolicsome than competitive. 
Divide the court on each side of the 
net into back and front halves with a 
transverse line. To play—a light 
wooden hoop, about three feet 
across, is flung flat over the net by 
the opening player. All throws must 
be from the back half of the courts. 
The purpose of each thrower is to 
make the hoop drop to the ground 
on the opponent’s side. But the op- 
ponent dashes to receive the hoop, 
and, raising his hands above his 
head, he tries to get into such a posi- 
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tion that the hoop will drop over 
him. Unless he becomes thus encir- 
cled he loses the point. Then he 
returns the hoop from that point. 

However, unless the hoop was ris- 
ing at the actual moment of its cross- 
ing the net, the server loses the point, 
for the hoop must always be higher 
in the air on the opponent’s side than 
before crossing the net. 


* * * 


Tere’s little reason why you 
can’t enjoy these games after dark on 
summer evenings. Floodlights are 
easily obtainable (from electrical 
supply houses or large mail-order 
dealers). Outdoor fixtures designed 
for lighting yards are reasonably 
priced. Or a system of decorative 
garden lanterns may be made and 
installed by the handyman. 

Don’t be careless with your game 
equipment. Keep it in good condi- 
tion and readily available. Shelves 
or cabinets built into the garage are 
convenient. 


SOURCES OF INFORMATION 


THE FOLLOWING will supply you, 
on request, with the indicated litera- 
ture concerning home-garden games. 

The Paddle Tennis Co., Inc., 17 
East 42nd Street, New York City: 
Official Paddle- Tennis Rules, and Pad- 
dle-Tennis Equipment (leaflets—both 
free). 

A. G. Spalding & Bros., Dept. of 
Public Information, Chicopee, Mass.: 
“Badminton’s Rise” (sports talk 
leaflet); Badminton Rules, Lawn Bowl 
Rules (booklets); and information on 
volleyball, softball, and other games. 

Abercrombie & Fitch Co., Madi- 
son at 45th, New York City: Croquet 
Laws, Badminton rules, Deck-Tennis 
rules, Giant (lawn or floor) Polo rules 
(booklets and leaflets, all free); 
“Play Hours,” game-equipment cata- 
log (free); free sheets of instructions 
on archery, quoits, shuffleboard, and 
Le Boccie (lawn-bowling); and How 
to Play Table Tennis, by Coleman 
Clark, price 25c. 

Dayton Racquet Company, Inc., 
Arcanum, Ohio: Badminton instruc- 
tions and equipment (free leaflet). 

Ben Pearson, Inc., Pine Bluff, 
Arkansas: Archery-equipment catalog 
with rules and instructions (free). 

L. E. Stemmler’s Company, 9606 
220th Street, Queens Village, New 
York: The Essentials of Archery (98- 
page book) and catalog of equip- 
ment, 35c; Fundamentals of Archery 
(leaflet) with catalog, 10c. 

Parker Brothers, Inc., Salem, 
Mass.: Laws of Ping Pong (free leaf- 
let); How to Play Quoitennis (deck 
tennis), 25c. 


How to Mix Periods 


Wao told you that you couldn’t 
mix periods and have a nicely fur- 
nished home, all in good taste? . . . 
mix ages and races and personalities 
in furniture, and still have them get 
along well together? You CAN—if 
you know how. And we tell and show 
you—next month. 

Full of Tricks: Next month, also, 
we bring you some furniture that’s 
chock-full of new wrinkles—versa- 
tile, novel pieces that do double and 
triple duty. 


AKE YOUR CHOICE: One or 
two good qualities...or gas- 
oline that has all 4! 
If you want power, pick-up, 
mileage and cleanliness — get 
**Balanced”’ Mobilgas. 


It atomizes quickly — burns 
completely. Every drop is se- 
lected for high octane...and is 
scientifically cleaned to safe- 
guard today’s close engine 
clearances. 

If you want ‘“‘Balanced Per- 
formance,”’ get Mobilgas now. 
Socony-Vacuum Oil Co., Inc. 


SOCONY-VACUUM 


STOP AT THE SIGN OF 
FRIENDLY SERVICE 


in 
4 
/ 
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YOU 


PUT UP WITH COLD, DRAFTY, DIRTY ROOMS? 


Ly TOLERATE EXCESSIVE FUEL BILLS? 
BE A SLAVE TO AN INEFFICIENT FURNACE? 


“PRICES NOW LOWEST 
IN HOLLAND HISTORY 


WF indeed go through another 
winter of discomfort, extra fur- 
nace tending and extravagantly high 
fuel bills caused by a faulty furnace? 
A Holland Furnace is positively guar- 
anteed to give you perfect heat in 
every room and, in addition, it will 
cut down furnace tending amazingly 
and save you many a dollar on fuel 
every winter. 

You can absolutely count on this 
for several reasons. First of all, no 
other furnace gives you all the labor 
saving, fuel saving, comfort increas- 
ing features pictured above and there 
are many more equally important in 
a Holland. Secondly, every Holland 
System is scientifically planned by an 
expert heating engineer, checked by 
senior factory engineers and installed 


HOLLAND 


HOLLAND FURNACE COMPANY 
Dept. BHG-7 Holland, Michigan 
Please rush information about subjects checked. 
Holland Coal Furnaces. 


by Holland’s own 
specially trained 
mechanics.Final- 
ly, Holland’s un- 
equalled guarantee of perfect heat in 
every room comes direct from factory 
to you—no middlemen—no divided 
responsibility. 


3 YEARS TO PAY 


What’smore, if youcompare Holland’s 
specifications, pipe for pipe, casting 
for casting and size for size with any 
other, you will find that Holland not 
only gives you more real heating 
capacity but gets less money for it! 
Besides, you virtually make your own 
terms—take up to 3 years to pay if 
need be. So, why not at least get all 
the facts. Mail the coupon below. 


Automatic Furnace 


FURNACE COMPANY Stoker. FREE FUR- 
HOLLAND, MICHIGAN | 
World’s Largest Installers! 
of Home Heating and Air : 


New Yorkers Do Garden 


Omensky turned mason and built 
the brick background and set the 
arch. The white fence serves as a 
background for the vines beginning 
to climb. For marauding cats, there’s 
a unique cattrap properly baited. 
To date, no cat has ventured within. 


Atop the roof at 61 West 9th, 
just outside his studio, Modest Stein, 
whose magazine covers you’ve seen 
again and again, has his roof garden. 
He has fenced a part of the paved 
roof, run lattices over walls and 
about unsightly pipes, and set a pal- 
ing fence of French cedar around 
the outer coping. Over all is a frame- 
work of iron piping over which, on 


Mrs. Stanley Clarke, Joyce Maupin, 
and Mrs. F. Lawrence Babcock enjoy 
refreshments in the Clarke garden 
at 22 West 12th. Joyce Maupin, a 
writer, is the daughter of the author 


terrifically hot days, a grass curtain 
unrolls and protects plants as well 
as humans from the blazing sun. The 
Stein garden is one of tubs and win- 
dow boxes filled with rambler roses, 
evergreens, and dwarf trees, with a 
main bed of blue hydrangeas fringed 
with white double petunias and blue 
lobelias that run down over the 
rocky edge to the roof flags. The 10- 
year-old pear tree candelabra is a 
neighborhood marvel. If you’re 
lucky, you’re invited to pass thru a 
gate into the “proving ground.” 


Hers,” he says, “I bring uncer- 
tain plants, such as that apple tree. 
I nurse them; and when they’re fit 
for the garden proper, they move in. 
If they don’t succeed, out they go.” 

The 5-year-old garden of Mr. and 
Mrs. John Britton at 38 Barrow 
Street has won three prizes. It’s a 
garden of illusion, the 35 x 23 plot 
appearing almost twice as large. The 
Brittons are miracle-workers. The 
entire garden is practically the work 
of their own hands, including the 

1 and the trellises. 

the cost,” they boast, 

about $225.” 


Lasr year’s prize garden was that 
of Mrs. Maximilian Elser, Jr., at 
134 West 11th Street. This is a much 
larger garden and its success has 
been built upon two magnificent 
wisteria vines which had already 
climbed to the fourth story and con- 
sented to take an additional run 
along the raised fences east and west. 

Again the flags came out, and this 
time were ingeniously made to be a 
stratified rockery on the terrace. In 
the small slits between the flags, all 
kinds of rock plants are flourishing. 
Grass runs the entire width of the 
yard to the side border, and the re- 
maining flags form an irregular path 
of stepping-stones back to the rear 


[ Begins on page 16 | 


wall fountain. According to the gar- 
den editors of the New York Times, 
Sun, and Tribune, this was the love- 
liest Village garden. The John 
Wanamaker store at 9th and Broad- 
way awarded Mrs. Elser a charm- 
ing pedestal bird-bath that you'll 
now find in her garden. 

Farther west, at 265, in the garden 
of Mr. and Mrs. William Howell 
Wells, we meet THE PEAR TREE, 
famous thruout the city. The Pear 
Tree is over a hundred years old, and 
it has used those years well. Tower- 
ing above the tallest house near by, 
it rises to a height of well over 70 
feet. In spring it’s a breath-taking 
vision of beauty toxic with fragrance, 
and in summer it bears big pears! 


Mrs. WELLS, who’s a profes- 
sional horticulturist, has made the 
garden as perfect an approach to 
The Pear Tree as space will allow. 
From the terrace you look across a 
grass plot—that in itself is a triumph, 
since the shade is deep—and across a 
pool, narcissus and pansy bordered, 
where an arrowhead, having survived 
the winter, raises its proud head to 
the TREE itself. A few feet above the 
earth it graciously divides itself into 
symmetrical main trunks whose low- 
est branches are just high enough to 
permit the flowering dogwood, that 
flanks them on the rear border, to 
peep thru. 

“When we came here four years 
ago,” said Mrs. Wells, “‘the tree was 
sick. It sent forth few blossoms, and 
the pears were the size of Seckel 
pears. We got to work. We fed the 
tree a special tree food thru 36 holes 
we dug. 

“The results, eagerly awaited, 
were overwhelming. The tree bore 
thousands of blossoms; and when 
the fruit came instead of Seckels, we 
had five-inch pears in such number 
that to protect the branches I had to 
rent ladders and send up boys to 
pick and throw them down. 

“I canned 16 quarts of spiced 
pears. We ate pears and pears. We 
gave away pears and pears. And 
we threw out four bushels of bruised 
and broken pears we had to sacrifice. 
It worked.” 


Decwepty the most romantic 
spot in our Village is St. John’s Col- 
ony Garden. St. John’s Episcopalian 
Church, the only example of pure 
Grecian art in Manhattan, was for- 
tunate in its rector, the Rev. John 
A. Wade, who came to the pasto- 
rate in 1910. Behind the church 
were the unsightly back yards of old 
houses on Perry Street and Waverly 
Place, filled with piles of ashes and 
ill-smelling rubbish. Under Doctor 
Wade’s persuasion, the church ac- 
quired the houses, remodeled them, 
tore out fences, removed rubbish, 
and created communal gardens. 
Birds, invited by houses arranged 
for their comfort, at once selected 
the garden as sanctuary, and migrat- 
ing flocks stop there spring and fall. 
To them have been added squirrels 
and a pheasant or two; and once the 
garden boasted peacocks, which 
didn’t flourish and went elsewhere. 
Seventy odd tenants of the apart- 
ments overlooking the garden add 
to its beauty with their bright win- 
dow boxes and ter- [ Turn to page 67 
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...the right combination 
of the worlds best cigarette tobaccos 


7 Day after day there’s added proof that for 
more smoking pleasure Chesterfield is America’s 


choice. When a man or a woman turns to Chest- 
erfield, he finds out and she finds out what real 
: mildness means in a cigarette. 


| And Chesterfields have a taste and pleasing 


aroma that smokers like. They really Satisfy. 
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Deeper— more comfortable — 
guaranteed for twice as long! 


— Why the new, deeper Beautyrest 

is more comfortable! Ihe depth 

is increased throughout the entire mattress. Each coil 

spring in its soft cloth pocket is deeper. Each spring 

is separated from all others, and yields independently 

to the different pressures of your feet, your hips, your 

body, your arms. So the new Beautyrest gives exactly 
the PROPER support to every part of your body. 


Most mattresses have springs that are all TIED To- 
GETHER by wire. Therefore, the heaviest part of your 
body not only forces down the springs beneath you, but 
it forces down all the others, too... they are pulled 
out of shape, forming slopes and hollows. 


Far less turning! You don't have to turn your Beautyrest 
nearly as often... because its independent spring action 
keeps it from getting out of shape, and because it stays clean 
inside. Turn it according to your usual custom the first few 
months until the felt padding has “leveled.” Then turn it 
only four or five times a year. What tiring labor that saves! 


What a blissful sensation it is to crawl 
into bed and settle down on your NEw, 
deeper Beautyrest mattress—a mattress that’s 
even more comfortable than any former 
Beautyrest. 

How thrilling it is just to lie there, let- 
ting your tired body surrender to the “feel” 
of this great mattress. So gently does it sup- 


port you that you forget you have shoulders, 
hips, knees! You quickly relax...sleep...to 
awake next morning rested and refreshed! 


Your mattress can be your most important 
investment in comfort. So compare this new, 
deeper Beautyrest with any other on the mar- 
ket. Beautyrest has imitators. But remember, 
no other mattress has Aut. its advantages. 


Proof the new Beautyrest lasis longer! We guarantee the 
new, deeper Beautyrest for 10 years... but believe it will 
last far longer under normal use! At the United States Test- 
ing Co. Inc. laboratories at Hoboken, N. J., a Beautyrest 
was rolled, crushed, pounded 489.000 times before it showed 
signs of wear. No other mattress tested stood up 1; as long! 


Extra comfort for a trifle a day! 
The difference in price between the 
new Beautyrest and an ordinary mat- 
tress is no more than the cost of using 
two drops of perfume a day...just a 
trifle for years of luxurious comfort. 


Consider these points, too, when you buy a mattress! 


You can’t break down the edges! Sit on them all 
you want, you won't break down Beautyrest’s 
patented, sag-proof edges! They keep the side 
walls erect and neat ... bringing “mid-mattress”’ 
comfort to the very edges of the bed! 

The new Beautyrest stays clean inside! Fight real 
ventilators in your new Beautyrest expel stale air 
from inside the mattress—and inhale clean, fresh 
air. So the new Beautyrest stays dry and sanitary 
inside! 

Where comfort counts, it’s Beautyrest! Beautyrest is 
the symbol of comfort at leading hotels. The 
Biltmore in Los Angeles has them. 


Get the new, deeper Beautyrest! See it, today, at 


any leading furniture or department store. Test 


it...compare it with other mattresses. Notice 
the rich fabrics ...see how beautifully Beauty- 
rest “makes up.” 


Niu, 
SIMMONS, 


“*LUXURY COMFORT FOR 


This new, deeper Beautyrest costs only $39.50... 
and easy-payment terms may be arranged. 
Don't be surprised when you are shown other 
mattresses supposed to be “just as good.” But 
remember ...there is only ONE Beautyrest! 


Look for this label when you 
buy your new Beautyrest. 
Why buy something cheaper 
... When long years of /uxu- 
rious comfort on a Beauty- 
rest will cost you only a fraction of a penny more 
a night! See the Beautyrest Box Spring—designed 
for use with Beautyrest mattress and tailored to 
match. Price $39.50. Or get the Simmons Ace 
Coil Spring at $19.75. Simmons Co., largest mak- 
ers of quality mattresses, springs, studio couches. 
Chicago—New York—San Francisco—Atlanta. 


MATTRESS 


A PENNY A NIGHT!I‘‘ 


BETTER HOMES & GARDENS, JULY, 1939 


by 
livin 
side 
evel 

S 
line 
a ta 
mar 
thei 
it is 


co 

WA - ¢ 4 j mi 
gi 

as 
anc 
Ti 
int 
up 
ers 
wit! 
are 
On 

| Supp 
| door 
TI 
like ; 
room 
acros 
han¢ 
for sz 
BETTE 


5 Problems Solved 


Using both brick and wood on the 
exterior makes for variety of texture 
and color. If second-hand brick is 
used, the wall texture will be softer 
in tone and more interesting, be- 
cause of the variation in color of the 
individual bricks. Such bricks are as 
sound as new, and cost less. Because 
brick never needs painting, upkeep 
cost will be low. 

Because of its simple, pleasing 
proportions, the modified Colonial 
styling will be as good in 1990 as it 
is today. It’s not and never will be 
earmarked as 1939 or 1919 or 1949. 
Already it has been tested by and 
withstood almost as many years as 
the writings of Shakespeare. 


Arcuirect Davis suggests a 
color scheme of white trim; light 
blue sash, shutters, and front door; 
and gray-green shingles for the roof. 

It’s a house whose rooms are 
planned for multiple purposes. Typi- 
cal of this multi-function which so 
much increases the size and livability 
of any house is the rear porch. It 
gives a covered way from the ga- 
rage either to the living-room or 
kitchen. And it’s a work porch or an 
outdoor living- or dining-room. 

For economy, there’s only one 
bathroom, but it’s large enough for a 
dressing table by the window so 
that in a household with several 
small children, Mother can conduct 
the morning rites of cleanliness and 
dressing all at once. And for the 
overflow of shavers and primpers 
there’s the first-floor lavatory with 
its corner dressing table. Notice, by 
the way, that the lavatory is care- 
fully placed to be isolated from the 
living-room, yet convenient to it and 
to the coat closet and dining-room. 
In fact, its location makes it possible 
to use the dining-room as a study or 
a spare bedroom for visiting Elks 
and firemen. 


Tue small rear hall does its share 
in making even the basement double 
up on its usefulness. Guests or work- 
ers may use it without interfering 
with each other. The basement stairs 
are inclosed with wood partitions. 
On one side are the heater room and 
laundry, and on the other, separated 
by a door, is a room the size of the 
living-room, with windows on two 
sides—a fine rumpus room when- 
ever you want to finish it. 

Since kitchens have been stream- 
lined, that corner where Mother had 
a table and chair has vanished. Yet 
many homemakers are pounding 
their counters for its return. So here 
it is—table space near the window, 
well out of the way of the ideal U- 
shape working unit. This table will 
also be a convenient dumping place 
for parcels delivered at the back door. 


Kircuen cupboards above the 
large counter shelf are modern and 
easy to keep clean. Drawers below 
keep things orderly. And there’s a 
supply closet just inside the back 
door. 

There are dozens of details you'll 
like about the place—the big living- 
room fireplace; bookshelves all 
across one end of the living-room; 
hand rails on each side of the stairs 
for safety and to keep the walls clean 
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of finger marks; the coat closet in 
the front hall, with space for a mir- 
ror and table opposite; twin linen 
cupboards in the upper hall, with 
blanket drawers below and shelves 
inclosed by double doors above; 
shoe shelves fitted below the small 
round window in the owner’s bed- 
room closet; more shelves in this 
closet over the cut-off formed by the 
stair well. Yes, you’ll like these and 
the many other features that make a 
house intimately one’s own. 

For economy, interior wood de- 
tails, such as bookcases, linen cup- 
boards, and the powder shelf in the 
downstairs lavatory, are detailed in 
the simplest way. The living-room 
mantel and kitcher cabinets are 
stock millwork. It’s possible to use 
these because of the many excellent 
designs now available at mills. 


Wet, that’s our latest problem- 
solving Bildcost Gardened Home— 
a home wholly redesigned to give 
the moderate-income family four 
bedrooms instead of three. We think 
you'll like it. You took to the five- 
passenger automobile redesigned to 
seat six. It’s the same thing. You'll 
take to this. 


Now, how much 
will it cost you? 


We’ve prepared a list of all materials needed 
to build this house. Using this list, your archi- 
tect, building-material dealer, or builder can 
figure the exact cost to you. We can’t accurately 
state that cost here because building costs are 
higher in some communities, lower in others. 
Send 6 cents for this list. Use coupon below. 
You are in no way obligated. 


The list of materials is only one part of Better 
Homes & Gardens’ Bildcost Service. If the cost 
is right and you decide to build this house, we’ll 
send you the necessary plans, specifications, 
and contract forms for the nominal price of $5 
for one set, $1 for additional sets. For all prac- 
ticable purposes, three sets are necessary—one 
for your architect, contractor, and yourself. 


B | LIZOS Better Homes & Gar- 


dens’ Bildcost Service 

REG. U. 8. PAT. ory, regular feature of 
the magazine. No 
matter where you live—East, West, North, or 
South—there’s a Bildcost Gardened Home for 
gy family. Send 25 cents for the Better 
lomes Gardens’ k of Bildcost Gardened- 
Home Plans. It contains descriptions of 45 other 
homes designed by outstanding architects. The 
design and construction of all Bildcost homes 
conform to Federal Housing Administration 


standards. 


Better Homes & Gardens 
7607 Meredith Building 


Des Moines, lowa (Please Check) 


(] Send me the List of Materials to 
enable me to learn the exact cost to 
build Bildcost Home No. 907 in 
my own community. | inclose 6 cents 
(or two 3-cent stamps). 

(] Send me your Book of Bildcost Gar- 
dened-Home Plans and the List of 
Materials for Bildcost No. 907. | 
inclose 31 cents. 


THE FIREMAN 


Nothing Less Than Genuine 


IRON FIREMAN Coal Heat for Me 
... says Carl W. Horchler 


His beautiful home pictured below, shows that 
Carl W. Horchler knows and appreciates the 
good things of life. He determined to have the 
finest automatic heating obtainable—regard- 
less of price. He decided on Iron Fireman, firing 
an air conditioning furnace. Three years of 
enjoyment of Iron Fireman heating has con- 
firmed his selection. It gives him abundant heat, 
with plenty of reserve capacity; self-regulation ; 
automatic starting; cleanliness, quietness, 
convenience; Iron Fireman dependability. 


Ohio business man and 
sportsman. 


NO COAL HANDLING ... Clean, Convenient, and So Economical 


The Coal Flow Iron Fireman, pictured above, feeds direct from bin to fire— 
there’s no coal handling: all Iron Fireman burners use stoker coal—the most 
economical of all automatic fuels. Fired by Iron Fireman burners, stoker 
coal delivers a quality of heating unequaled by other types. Ask us to show 
you the difference—and to estimate what this difference could mean to you. 
We will make a free survey and quote you our easy terms. Iron Fireman 
Mfg. Company, Portland, Ore.; Toronto; Cleveland. Dealers everywhere. 
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1. “A clogged drain?” asks her new 2. Drano goes down the drain! It 
neighbor. ‘‘Just wait till I get my 


Drano, Mrs. Hascall!’’ 


digs away clogging muck—cleans 
the drain quickly and thoroughly! 


3. ‘You're an angel! beams Mrs. 
Hascall. ‘“‘And Drano’s grand!” 


“Listen,”’ says her friend....... bothered by clogged drains!” 
Copr. 1939, The Drackett Co. 


4. a teaspoonful of Drano 
every night—and you needn’t be 


USE DRANO DAILY 
TO KEEP 
DRAINS CLEAN 


Drano DRAINS 


P. S. After the dishes — use a teaspoonful of 
Drano—to guard against clogged drains. Never 
over 25¢ at grocery, drug, hardware stores. 


Here's aspecial, get acquainted value. 


on towel Big white Martex Monarch bath towels 


—~5 sizes—8 border colors at prices starting as low as 29¢. Meets the need 
of large families for lots of good serviceable towels. Made with the plied 
yarn underweave that makes ali Martex Towels wear so well. If your depart- 
4 ment store or linen shop doesn't carry Monarch, send $1 for 4 piece set: 22°’ x 44°’ bath 
* towel, guest towel and 2 wash cloths. Specify border color—Blue, White, Pink, Orange, 
A. Lavender, Green, Black, Red. Print your name and address plainly. Wellington Sears 


eR Co.,79 Worth St., New York, N.Y. 


Have Extra Money 


Earning extra spending money 
need not be difficult. There’s a 
pleasant, easy way. Just repre- 
sent Better Homes & Gardens in 
your community. Write today 
for details to Better Homes & 
Gardens, 8507 Meredith Bldg., 


Des Moines, Iowa. 


NEW Quick Relief 
Eases Pain At Once! 


lam suffering! Get New Super- 
Soft Dr. Scholl’s Zino - pads. 
Quickly relieve pain. Lift shoe 
pressure. Soothe and cushion 
the sensitive area. 
New SEAL-TIP 
Edge. 630% soft- 
er than before! 
Don’t come off 
in bath. 


An old wretch of a place 


asking to be resurrected 


From Ugly Duckling to Princess 
was hardly a greater change than 
that wrought by the Irwin Wheelers 
on their old house on Trinity Lake, 
New York. 

To one lacking imagination, a 
first inspection of the original house 
would have uncovered little of value. 
“TI doubt that I ever visited a house 
that had fewer points to recommend 
it,” says Lewis E. Welsh, New York 
City architect who planned the re- 


modeling. True, the frame was: 


sound and the location, overlooking 
a beautiful lake, ideal—but the 
antiquated porches, over-size front 
gable, and general dilapidation of- 
fered slight encouragement. 
Plaster had fallen. Floors were 
bad. No fireplace existed. And the 
original builder had laid out the 
ground floor so that none of its four 
small rooms could be combined to 
provide an adequate living-room. 
The Wheelers overcame this ob- 
stacle to achieve one of the best 
features of their home. After remov- 
ing the partition between two of the 
rooms on the lake side, they in- 
stalled, in the smaller room, an 
ancient stone fireplace salvaged from 
a burned-down house, thus creating 
a hospitable living-room and alcove. 
The balance of the old ground 
floor provided space for a guest 
room, a bathroom, and dining-room, 
in which a second old fireplace from 
the burned house was installed. 


CLoset space beneath the stairs, 
facing into the dining-room, was 
converted into a small bar similar to 
the old taprooms in country inns. 
This was done by building some 
shelves and by cutting the old door 
in half and making a Dutch door 
of it. 

A new one-story service wing, in- 
cluding a modern kitchen, pantry, 
maid’s room, and bathroom had to 
be added. This wing was built on 
the right of the house to save the 
lake exposure for the main rooms. 

One trouble with the plan as it 
worked out was that the refrigerator 
landed in the pantry, inconvenient 


from any part of the kitchen and over 
15 feet from the service entrance. 

Second-story alterations were 
largely a matter of building in 
closets and two bathrooms, and the 
addition of windows, front and rear. 
Wherever possible, old flooring, 
doors, and window sash, in keeping 
with the period, were used. 


Tuo the exterior looks almost re- 
built, work actually done wasn’t 
extensive. Because a new roof was 
required anyway, the unsightly 
gable and the heavy cornices and 
eaves were removed before the new 
roof was put on, and three new low 
windows were built into the second- 
floor front. New door trim was built 
around the old front doorway and 
transom. Shutters were added all 
over the house. Good wood from the 
old porch was salvaged and used to 
construct a new, screened-in side 
porch facing the lake. The grade 
around the house was raised a little 
to bring the house down to the 
ground. And flagstone steps and 
walk were built from the driveway 
to the front door. 

Thus another Ugly Duckling dis- 
appeared from the landscape. 
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By Crawford Heath 


What is double-coursing 
on side-walls with. . . 


Cedar Shingles ? 


Engineering research has developed a 
method by which two layers of Cedar 
Shingles can be laid, one over the other, for 
wHSpd building substantial side-walls—and, at no 
e greater cost than single-coursing because of 
laying with wider weather exposure and use 
of No. 2 and 3 grades for the under layer. 


MOST ATTRACTIVE IN APPEARANCE 


The attractiveness of double-coursing is due to 
the wider weather exposure and deep shadow 
lines provided by the over-lapping of the two 
butt ends of the shingles. These factors give the 
appearance of much more expensive material. 


Double-coursing provides a high degree of in- 
sulation plus a substantial, permanent wall. 
Architects find that double-coursed Cedar Shingle 
side-walls fit the modern trend in home building 
and in combination with other materials are 
particularly adaptable for upper stories where 
insulation is an important factor. 


AMERICA’S MOST POPULAR ROOF TODAY 


Of all the roofs that cover America’s homes the 
large majority are built with sturdy Red Cedar 
Shingles—because they are the crowning beauty 
of almost every type of architectural design. 
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BEDRoom 


We will gladly send you immediately, par- 
ticulars of this new method of building 
side-walls with two courses of Red Cedar 
Shingles so that you can intelligently dis- 
cuss it with your architect and contractor. 
Write Red Cedar Shingle Bureau, Seattle, 
Wash., or Vancouver, B. C., Canada. . 
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QUAKER 
DAILY THIS 


FOR DELICIOUS, HEALTHFUL BREAKFASTS 


HERE'S WHY! Vitalizing Thiamin is needed 
by everybody every day—especially when physi- 
cal activity is increased. Oatmeal is Nature's 
richest thrifty source of Thiamin (Vitamin B1). 


OW’S an especially good time for the whole family 
to enjoy real worthwhile breakfasts of Quaker Oats 
every day. Oatmeal, you know, is Nature’s richest 
thrifty source of vitalizing Thiamin that nourishes the 
> nerves. Without it perfect health for anyone is impos- 
sible. So serve delicious Quaker Oats regularly, begin- 
ning tomorrow. Give all your family the benefits of 
Quaker Oats with its Thiamin, during active summer 
days,as thousands are now doing. Quaker Oats is high 
in proteins, too, for firm muscles. Excellent in food- 
“Gx energy. Contains needed minerals, iron and phos- 
na a‘ phorus. Saves time, money. Ask for a package of 
1 pA Quaker Oats, rich in food essentials, including vital 
‘a Thiamin, at your grocer’s today. 


Quaker ond: Mother's Oats Are The Same. 
They are identical in Thiamin content. They 
have the same famous, delicious flavor. - 


QUAKER 


AMERICA’S POPULAR YEAR "ROUND BREAKFAST 


your subscription is ex- 
| ) piring soon, don’t let it 
lapse. RENEW NOW. 


-.. I never knew canning 
could be so easy, until I 
used KERR Jars & Caps... 
followed Kerr time-tables 
& modern methods ... and 


splendid tested recipes 
Kerr Mason Jar Co. 
121 Title Insurance Bidg. 
Los Angsies, Calif., or 
Box 121, Sand Springs, Okla. 
Sample Kerr Mason Cap 


(Fits ANY Standard Mason)........ Oo 


24-page booklet on canning 
* (complete instructions).......... 0 


Address. ... 


Something new... absolutely different .. 

nal! 303 unique recipes for entrees, gurnishes, 
breods, desserts, salads, appetizers, festive 
dishes, et cetera. Nothing like it in America 
today! New delightful thrills free! Merely buy 
three cons (any size) of the famous Texsun Grope- 
fruit Juice. Mail us the labels together with 25¢ 
in coin to cover handling and postage. Your copy 
of this handsome, 80-page complete book will be 
sent promptly. If your grocer cannot supply 
Texsun, in place of the labels send the store's 
nome and address, together with this advertise- 


ment and 25c. 
aay 


Texsun Grapefruit 4 
the recipes. One © 


million 
js not just palatable grape- 


mechan- 


fruit crop are 
the Texsun cans- 
Texas grapefruit, 

Keep several 


HG6-39 
RIO GRANDE VALLEY CITRUS EXCHANGE 
WES 


ESLACO TEXAS 


Cook Hot, Keep Cool 


over the process. The large inset pan 
holds another uncovered pan of 
aluminum, enamelware, or heat- 
proof glass to accommodate roast 
meat or chicken. Two or more small- 
er pans take care of vegetables, pota- 
toes, and dessert. Handsome new 
roasters are displaying well-designed 
china dishes in hues to match pot- 
tery. These bakers come to the table 
direct from the roaster. Best of all, 
there’s a heat-proof glass panel in 
the cover which allows one the thrill 
of peeping without doing any 
damage. 


Wauars more, electric roasters are 
splendid travelers. Carry them to 
the porch or to a picnic, filled with 
hearty satisfiers for outdoor appe- 
tites. Chop suey in the uncovered 
pan, with rice and noodles in the 
smaller ones, spaghetti and meat 
balls, and chili—there’ll be enough 
for a whale of a crowd. Or use only 
the large inset pan, filling it with a 
whole ham, with golden-brown 
chickens, with dozens of frankfurters, 
or quarts of baked beans. They’ll ar- 
rive hot and flavory, miles from the 
kitchen. 

When we leave for the summer 
cottage it’s no vacation for the elec- 
tric roaster, for it goes along to toast 
bread by the loaf and to fry and 
broil fish. When we’re hiking or fish- 
ing late we plug in the broiler for a 
quick meal in a jiffy. It even heats 
quantities of luxurious hot water to 
make our vacation more comfortable 
and enjoyable. 


I CAN say honestly that I’ve never 
enjoyed any of my appliances more 
than I have my good-looking elec- 
tric roaster. It’s done away entirely 
with the bugaboo of a hot kitchen. 
There’s no roasting the cook right 
along with the meal when I use this 
wonder-worker. Today I entrust the 
whole meal to my roaster, set the 
control, and go read a book till the 
dinner hour. As for cakes, cookies, 
and quick breads—you’ll never be- 
lieve it till you try—but it bakes 
them to perfection! So for me an 
electric roaster means easier cooking 
and more pleasant living. It’s more 
dependable than I am, its uses are 
legion, it’s readily portable, and as 
big a help on the porch, at the sum- 
mer cottage, or on a picnic as it is 
at home in the kitchen. 


Waffleized Shortcake 
[A Tasting-Test Kitchen Endorsed Recipe] 


2 cups cake flour 1 egg yolk 
3 tablespoons sugar 114 cups milk 


14 teaspoon salt 6 tablespoons 
4 teaspoons baking salad oil 
powder 1 stiff-beaten 
egg white 


Sift dry ingredients. Mix and add 
egg yolk, milk, and salad oil. Fold 
in egg white. Bake on hot waffle iron. 
Makes 5 to 6 waffles. 


Red-and- Yellow Sandwiches 
[A Tasting-Test Kitchen Endorsed Recipe] 


8 slices bacon 4 slices tomato 
8 slices bread Salt and pepper 
8 thin slices cheese Salad dressing 


Preheat sandwich grill, with grids 
closed, 3 to 5 minutes. Open, and fry 
bacon until crisp; keep bacon warm 
and remove excess grease. Cover 4 
slices bread with cheese; top with 
bacon and tomato slices; season with 
salt and pepper. Spread with salad 
dressing; top with remaining bread 
slices. Toast between grids about 114 
minutes. Makes 4 sandwiches. 


Vegetable-Meat Balls 
[A Tasting-Test Kitchen Endorsed Recipe] 


114 pounds ground 1 10!4-ounce can 

beef condensed 
Salt and pepper vegetable soup 
14 cup tomato 

juice 

Season meat with salt and pepper; 
form in 6 balls, making depression in 
center. Brown in fat in hot casserole; 
pour over vegetable soup and to- 
mato juice. Cover and cook 1 hour 
on high heat. Serves 6. 


* Barbecued Rib Dinner 


Barbecued Ribs 
[A Tasting-Test Kitchen Endorsed Recipe] 


3 pounds pork ribs 34 teaspoon 


1 medium-size chili powder 
onion, sliced 1 teaspoon salt 
34 cup catsup 1 dash Tabasco 

44 cup Worcester- sauce 


shire sauce 1 cup water 


Have ribs cut in 3- by 6-inch 
pieces; place onion slice on each; 
roll and fasten with string. Combine 
remaining ingredients, and cook 5 
minutes. Brown rib rolls in fat in 
large inset dish; stand ribs on end 
and pour over sauce. Roast at 375° 
2 hours. Serves 6. 


Carrot Strips 
[A Tasting-Test Kitchen Endorsed Recipe] 
1 teaspoon salt 


1 tablespoon 
butter 


8 medium-size 
carrots or 16 
baby carrots 

14 cup hot water 


Scrape carrots; cut large carrots in 
4 lengthwise strips. Place in one in- 
set dish; add water and salt. Cook 
with ribs at 375° 2 hours. Serves 6. 


Scalloped Potatoes 
[A Tasting-Test Kitchen Endorsed Recipe] 


10 medium-size 2 cups milk 
potatoes 1 teaspoon salt 
3 tablespoons fat teaspoon 


3 tablespoons flour pepper 


Fluffy Pies 
and Such 


é 


You chiffon-pie fans will have 
your inning next month when 
the Cooks’ Round Table takes 
up the discussion ... and 
Vacation Meals is the piece de 
resistance for SO GOOD Meals. 

Also next issue—an article 
on how to get the most out of 
your refrigerator—practi- 
cable, usable, timely ideas, 
and even some friendly menus. 
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Begins on Page 32 


Pare and slice potatoes. Make 
white sauce of remaining ingredi- 
ents. Place potatoes in layers in inset 
dish with sauce over each layer. Bake 
with ribs at 375° 2 hours. Serves 6. 


* Year-Round Roaster Meal 


Double-Meat Roll 
[A Tasting-Test Kitchen Endorsed Recipe] 


1 slice ham, V4 teaspoon salt 
inch thick teaspoon 
1 slice veal, pepper 


inch thick 


teaspoon sage 
Salt and pepper 


3 tablespoons 


2 cups dry bread salad oil 
crumbs Hot water to 

2 spring onions, moisten 
chopped 


Have ham and veal slices approxi- 
mately same size. Season veal with 
salt and pepper; place ham on veal. 
Combine remaining ingredients; 
place on meat. Roll lengthwise; tie 
with string. Preheat roaster to 500° 
and brown meat roll in fat in large 
inset dish. Reduce heat to 350° and 
roast 2 hours. Serves 6. 


Summer Beets 
[A Tasting-Test Kitchen Endorsed Recipe] 


10 medium-size 1 teaspoon salt 


beets 4 tablespoons 
14 cup hot water butter 
1 tablespoon 

vinegar 


Pare and slice beets. Place in small 
inset dish; add water, vinegar, and 
salt. Add butter just before serving. 
Roast at 350° 2 hours. Serves 6. 


Cherry Pudding 
[A Tasting-Test Kitchen Endorsed Recipe] 


3 tablespoons 14 teaspoon soda 


shortening ¥g cup milk 
34 cup sugar 1 cup canned, 
1 beaten egg sour cherries, 


drained 

4 cup chopped 
black walnut 
meats 


1 cup flour 

14 teaspoon salt 

34 teaspoon baking 
powder 


Cream shortening and sugar; add 
egg and beat well. Add flour, sifted 
with salt, baking powder, and soda, 
alternately with milk. Add cherries 
and nut meats; mix thoroly. Bake in 
greased inset dish at 350° 50 to 60 
minutes. Serve with Hot Cherry 
Sauce. 


Hot Cherry Sauce 
cup sugar cup water 
Dash of salt \% teaspoon 
1 tablespoon corn- almond 
starch extract 
6 tablespoons 
canned cherry 
sirup 


Mix dry ingredients; add cherry 
sirup and water. Cook 10 minutes or 
until thick. Add almond extract. 
Serves 6 to 8. 


* Roaster Broiler Meal 


Broiled Beef 
[A Tasting-Test Kitchen Endorsed Recipe] 


Have bone cut from 6 short-cut 
steaks, 34 inch thick. Fasten tail of 


steak with skewer to form round 
piece of meat. Broil on rack 3 inches 
from heat 15 minutes; turn and broil 
10 minutes. Season with salt and 
pepper; top each with a small piece 
of butter. Serves 4. 


Stuffed Tomatoes 
[A Tasting-Test Kitchen Endorsed Recipe] 


4 medium-size 2 tablespoons 
tomatoes chopped green 

1 cup whole-kernel pepper 
corn 1 spring onion, 

3 tablespoons chopped 
chopped celery 1 tablespoon 


melted butter 
Salt and pepper 


Hollow out tomatoes; chop centers 
and combine with remaining ingredi- 
ents. Sprinkle tomato cups with salt 
and pepper; fill with corn mixture. 
Broil on rack 25 minutes. Serves 4. 


Tips on 


Appliance Care 


@ Don’t Climb—Keep electrical ap- 
pliances handy. Their beauty is deco- 
rative. Give them open shelves, 
easily reached. 


@ Keep Connecting Cords Smooth— 
Coiled in a drawer or looped over a 
couple of hooks is a good idea. Mind, 
no kinks or knots to break the 
little wires. 


@ Pity the Poor Plug, Don’t Yank— 
Grasp it by the molded casing to dis- 
connect. That’s what it’s for! 


@ Keep an Eye for Frayed Cords —They 
aren’t safe.: Replace with new ones 
wearing bracelets marked with the 
approval of the Underwriters’ Labo- 
ratories. 


@ Read the Printed Word—Every ap- 
pliance has individual features. 
Study and follow printed instruc- 
tions to get the most from each 
device. 


@ Never Overheat Appliances—Discon- 
nect and let them rest while you 
eat; reconnect for “‘seconds.”” They 
heat in a jiffy, and you'll add years 
to their lives. 


@ Wipe Shiny Faces After Using— 
Keep soft cloths in a handy spot and 
wipe chromium and nickel surfaces. 
This is all they ask to keep bright 
and smiling. 


@ Don’t Duck Appliances; It's Murder 
—Water ruins electrical heating ele- 
ments. 


@ Give Your Waffler a Good Start in 
Life—‘Season”’ carefully before the 
first use; follow manufacturer’s di- 
rections. Assures a good disposition, 
almost for life. 


@ Grease Wafflers Only for Sweet Bat- 
ters—Brush lightly with salad oil to 
make grids behave for waffleized 
cakes, cookies, gingerbread, and the 
like. 


@ Don’t Scour Grids on Wafflers or 
Grills—If you have an accident and 
must scour, be sure to re-grease 
afterward to prevent sticking. 
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_ Farmhouse 
Style 


Taking inspiration from the traditional 
country homes of France, the architect 
has embodied all their friendly formal- 
ity and charming elegance into this 
modern dwelling. To protect the beau- 
tiful brick structure of homes like this 
from time and weather, more and more 
architects today specify a paint famous 
for its long-wearing qualities — Eagle 
Pure White Lead in oil. 

This “old-fashioned” paint has been 
well-known to home-owners since 1843. 
It’s widely used the country over because 
Eagle Pure White Lead in oil seems to 
give better protection to all surfaces — 
wood, brick and stucco. This paint pro- 
duces an elastic film that anchors deep 
in the surface... doesn’t crack or scale 
--.and wears down slowly and evenly. 

Next time you paint...employ a reli- 
able contractor...and specify Eagle. 


Made by The Eagle-Picher Lead 
Company, Cincinnati, Ohio 


cu Purp” 


(Makers of Eagle Enduring D 


Home Insulation — Thick, 


Fireproof Mineral Wool) 


Paradise Gained 


A little house that’s painted white 
With shutters painted blue, 

And playing there a tiny girl, 

A replica of you. 


A yard where grass is thick and green, 
A swing beneath a tree; 

And playing there a sturdy son 

Who looks a bit like me. 


Together we have made our home, 
And all I ask of life 

Is that I may be worthy of 

My girl, my boy, my wife. 


—Imogene Shane 


Seven Keys to 


Cape Cod 
{ Begins on page 13] 


far the most interesting way to make 
our house fit the slightly sloping 
land. We wanted it to be low and 
cozy and to seem to grow right out 
of our field—so terraces were out! 


We HIGHLY approved Mr. Cros- 
by because he possessed a grand 
sense of humor, liked our view, had 
a special weakness for Cape Cod 
houses, and was undaunted by our 
homemade plans. So we left our 
ideas in his capable hands, packed 
up our car, and drove to New York 
for the winter. We said farewell to 
our ocean and our field, which then 
in October was a mass of purple 
asters. When we saw it again it 
would be covered with one small 
house! 

Thanksgiving Day came a tele- 
gram. They had struck water at 57 
feet and our well was in. By Christ- 
mas the roof was on. January brought 
pictures, taken by a friend, of a 
small, snow-covered Cape house with 
a wild gray ocean beyond. That was 
the last straw. 

*‘Let’s go to the Cape,” Bob said 
one morning over the breakfast egg. 
He was very casual, but his eyes were 
the eager, happy eyes of a boy. 

It would have seemed a long, cold 
drive, but we donned ski pants, 
rolled up in blankets, and took turns 
driving and playing the flute to keep 
warm. We sped along the 275 miles 
that separated New York from Or- 
leans to the tune of “Oh Susanna” 
and ‘‘Swanee River.” 

Suddenly there was our house— 
silhouetted black and cold against 
the winter’s twilight—for we arrived 
late. There it was, our own ideas 
come alive. 


Icy sea breezes drove us to the 
village for the night, but we were 
back almost with the dawn. Mr. 
Crosby met us there in a gorgeous 
gale. Our ocean was a cold and 
steely blue. The spray flew high 
and we were sure no house could be 
nicer or more perfectly located. We 
toasted our toes at the workman’s 
stove inside. We wandered up and 
down steps between each room, 
admired our bowed roof, low eaves, 
and all the other seven points plus. 
We made decisions right and left to 
the merry tune of nails being 
pounded in all about. 

Then back to the city for a bit till 
spring. But when I heard that the 
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fectly safe to 


EMINENT 


/) ORLD leaders have, 
by their patronage, 
established The Drake as 
an address of distinc- 
- tion. Here refined lux- 
ury, thoughtful service, 
choice location de- 
_ light the discriminating. 


Under the same management as the internation- 
ally famous Gotham, New York City; Blackstone, 
Chicago; and Tewn Howse, LosAngeles, 


Lake Shore Drive - CHICAGO 


first Beach Plum flowers were bloom- 
ing, that the shadbush was coming 
into flower, and the earliest herring 
rushing up the fresh-water streams, 
I could linger no longer in the city 
but went up to stay. There I lived 
among the shavings with plumbers 
to my right and carpenters to my 
left as they arrived daily to work. I 
painted the kitchen floor red, de- 
signed a lighthouse on the bathroom 
wall, planted the garden, and be- 
tween times caught and ate fresh 
herring for dinner almost every day. 
As soon as the red floor dried, the 
family—Bob, children, cats, kittens, 
chameleons, and one geranium—ar- 
rived. At this point we were broke 
and decided to finish up most of the 
remaining details ourselves. 


One of the things we liked most, 
and which is very Cape Cod, is our 
low white picket fence about 18 
inches high, surrounding hundreds 
of annual flowers. It runs across the 
front of the house and extends 12 
feet out. Bob hewed down locust 
trees in a near-by woods for corner 
posts—because they last almost for- 
ever. Then he got good sturdy-look- 
ing pickets two inches wide and 
pointed at the top, and he and our 
guests built the fence one weekend. 

One day I made a mistake in the 
budget in the right direction, so we 
hastily called Mr. Crosby, who came 
up and put on wooden gutters and 
square wooden conductor pipes defi- 
nitely more attractive to us than 
metal ones. We ran one down to a 
nice, hippy rain barrel we’d found 
under an old fishhouse one day and 
painted blue. When I look at it, so 
round and husky and blue, I am 
forever reminded of the day we ac- 
quired it. We had gone out before 
dawn to the fish traps of Truro with 
a boatload of Portuguese fishermen. 
The sun had risen up gold out of a 
gorgeous blue-green sea and we had 
arrived home at noon dead sleepy— 
full of adventure and with a string of 
neatly cleaned Tinker Mackerel be- 
side our rain barrel. 


I LIKED that day and I liked our 
barrel. . . . And speaking of blue, 
we decided we must have blue shut- 
ters, not blinds with slats but shut- 
ters each made of a solid piece of 
white pine with a four-inch batten 
board across the top and bottom. 
Bob made them. 

We discovered the perfect shade 
of blue, a blue with character, 
yet soft and lovely—a blue that 
harmonizes with both sky and sea 
and seems to have stolen tones from 
both. To mix this very superior 
shade use any good blue outside 
paint. Mix this with almost equal 
parts of outside white, and, believe 
it or not, add a dash of orange. This 
last sounds wild but it grays the color 
ever so slightly, softens it, and at the 
same time gives it personality. 

I painted a Scroll of Honor which 
we hung on the stair landing. Any- 
one who did anything about the 
house got his name hand-painted 
there, and beside it what he had 
done. So it became a habit for our 
weekend guests and all of us to 
sling a little blue paint here and 
there before we started down to the 
beach with our surf boards each 
morning! We painted front, back, 
and side doors blue, trim around 
the doors and windows white, and 
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“Having Wonderful Time” 


AT HOME 


Ir YOU can’t get away to the lakes 
and mountains this summer—or don’t 
want to—you can still make the most 
of summer by “vacationing” right at 
home. Earlier this season, we sent our 
best little snooper around the country- 
side. He peeped into gardens, peered 
over high fences, took in the summer 
stay-at-home situation, making notes 
of what you liked—and didn’t like. 
We give you his very best ideas for 
gracious summer living, short cuts to 
delicious summer loafing-at-home in 
the Better Homes & Gardens leaflets 
below. Act now! Order yours today! 
FOOD 
Best Frozen Disues. With these recipes, in- 
cluding main dishes, let your mechanical 
refrigerator inspire summer menus... . .10c 
My Better Homes Gardens Book. 
50c, plus 25c for packaging and mailing .75c 


Taste SETTINGS AND Accessories, by Fae Hut- 
tenlocher, is a 50-page booklet........ 25c 


ENDORSED SUMMER 
RECIPES 
Special Offer No. 5 


Summer VEGETABLE Recipes (16 dishes) 4c 
Frozen ror Dessert (more than 12 reci- 


tes eae Berries (use berries in these hot 
breads and desserts)................ 4c 
Dressincs THat MAKE Sacaps Sino (this 
leaflet has ten fine recipes).......... 4c 
Desserts Coot Airy (clever meal end- 
4c 


Tuese 7 25c 


How To Steerp—ror HEALTH AND Success. 
Sleep questions are answeres| in a new 
12-page booklet by Ray Giles, author of a 
comprehensive book on sleeping...... . 10c 

Have You a Basy? Our booklet of letters from 
Gladys Denny Shultz begins with prenatal 
care, and helps to solve warm-weather 
roblems with baby. Ask for “My Better 

omes & Gardens Baby Book”’...... $1 

Bripe’s Boox. Here’s a concise guide to the 
preparations customary for a wedding. Also, 
shopping tips for the new home....... 25c 


JULY PARTIES AN 
CLUB PROGRAMS 


6-0-23 Ipeas FoR Community PROGRAMS AND 
Summer Fro ics suited to July 4th cele- 
brations or to any other day......... 4c 

6-0-35 For Your Jury 41H Party. Here are sug- 
gestions for games, food, and table decora- 
tions with a patriotic flair. Also ideas for a 
Nature Club to enjoy the out-of-doors... . 4c 

[These leaflets will come to you entitled 
“America’s Club Aid for July”] 


FOR THE HANDYMAN 
6-j-2 Lirtte Book or Outpoor Firep.aces. 
Build and enjoy a garden fireplace this 
season. In this booklet are photographs and 
descriptions of 15 fireplace designs for 
which blueprints are available........ 10c 
g-a-7 Fence anp Trevis Designs anp How 
Make GarpDEN ACCESSORIFS OF CONCRETE. 
Working plans for a garden bench, a sun- 
dial, or a bird-bath, each plan, 20c. All 3 
Directions AND WorKING PLANs FoR BUILDING 
Birpuouses. Wren, Nuthatch, Bluebird, or 


Robin, each plan 10c. All 4 for........ 25c 
GARDEN 
6-g-23 How To ARRANGE CuTFLOWERS. Choos- 
ing a container, harmony in detail...... 4c 
g-c-5 GarpeN Enemies AND How To Contror 


Address all orders to 


BETTER HOMES & GARDENS 


8107 Meredith Building, Des Moines, Ia. 


then let the shingles weather. White- 
cedar shingles turn a lovely shade of 
gray in less than six months and 
keep getting better as time goes on. 
Red-cedar ones turn a tan which 
isn’t like Cape Cod. 

One day we were wandering 
around the wharfs in Provincetown 
when we discovered a ship’s bell to 
hang outside the door. We plan to 
get a lantern for the opposite side 
one day soon. These are character- 
istically Cape Cod. 


Last summer passed gloriously for 
us all. We accomplished lots, but 
there is still plenty to be done, espe- 
cially inside. Of course, I know there 
are lots of different kinds of charm- 
ing old houses on the Cape—many 
of which lack some of the things our 
house has and have a great many 
other delightful points instead that 
I haven’t mentioned at all. But I do 
know that if you add up all these 
features into one small house, wheth- 
er you live in Kansas or Ohio, or 
California or Oregon, it'll be similar 
to a very large proportion of the 
most appealing houses on the Cape 
—the simpler, smaller, more unso- 
phisticated ones that are inexpensive 
to build and cozy to live in. 

Such a house will definitely bring 
you the atmosphere of the Cape—of 
cranberry bogs in the autumn, 
windy pines, salt breezes, the smell 
of steamed clams, and always the 
ocean in all its best blues. 


Are You 
Remodeling 
This Year? 


Berrer HOMES & GAR- 
DENS is eager to see, by means 
of “‘before’’ and ‘‘after’’ pho- 
tographs and floor plans, the 
better-home improvements 
you make. 

We know that many of you 
are planning additions to or 
changes in your homes this 
year. Maybe you’re remodel- 
ing your kitchen, your bath- 
room, your living-room, your 
attic, or your whole house. If 
you are, get out the camera 
and take some good snapshots 
of all interiors and exteriors 
you’re remodeling before you 
start work. Then, when the 
improvement is completed, 
take ‘“‘after” snapshots from 
exactly the same positions (they 
show contrast better) as the 
“before” pictures. Clip each 
“before”? photograph to each 
“after” taken from the same 
position and send them in to 
John Normile, Remodeling 
Editor, Better Homes @ Gar- 
dens, Des Moines, Iowa. If we 
can use them, we will give 
you further instructions and 
will pay you our regular edi- 
torial rates for your trouble. 

It doesn’t matter how large 
or small the improvement is. 
A single room or the whole 
house is equally interesting to 
us. Each project submitted 
will be judged solely on how 
well it has been done and not 
on its size. 
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yearns for 


Danger 


... AND ITS ALL 


OU can’t see germs of Infection. 
Yur they surround you and your 
children with dangers more real and 
more serious than many mothers 
realize. Painstaking cleanliness is 
one of several important measures 
directed against the risk of germ 
Infection. This is why hundreds of 
leading hospitals, and thousands of 
modern homes, use “Lysol” disin- 
fectant daily—to wash floors, walls, 
tiling, drainboards; to rinse mops, 


IN DAILY CLEANING IN THE BATHROOM 


use “Lysol” in the water wash floor, tiling, tubs, 
used for cleaning walls, toilet, wash basin, daily 
floors; to wipe turniture, with a “Lysol’’ solution 
etc.;rinse mops, brooms, to disinfect and de- 
dustand cleanin cloths. odorize, as you clean. 


AROUND HIM ! 


brooms, cleaning cloths, garbage 
containers; to clean sinks, toilets, tubs. 


Disinfect and deodorize as you clean, 
with “Lysol’’...no extra effort and 
hardly a penny a day of extra cost! 


1889—1939 
50th ANNIVERSARY 


IN THE KITCHEN 


use “Lysol’’ in clean- Cleanse all minor inju- 
ing sink, drainboards, ries (scratches, bruises, 
Shelves, etc., and rinse etc.) with an antiseptic 
garbage pail daily with “Lysol’’ solution. Direc- 
a solution of “Lysol."” _ tions om every bottle. 


IN MEDICINE CABINET 


GUIDANCE FOR WIVES AND MOTHERS 
LEHN & FINK Propucts CorpP., Dept. B.H.G.-907 
Bloomfield, N. J., U. S. A. 

Send book “Lysol vs. Germs,” with facts about 
feminine hygiene and other uses of “Lysol.” 


Name 


State 
Copyright 1939 by Lehn & Fink Products Corp. 
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Buildin: Costs 


BUILDING PRODUCTS 


CAREY 
CORK INSULATED =) Save on first cost—get the double value of a long-wearin 
SHINGLES roof and roof ins ation, both for c cost of soot one, 
The asphalt shiegle arey Cork-Insulat ingles. ve to yearly on 
thet | fue/—insulate sidewalls and attic with Home 
wearing reef and | Insulation. Save on paint and repairs—use Careystone Sid- 
| foot insulation, Both | ing on outside walls. This siding saves you money every 
for root cost only, | year for the life of the building. 


To learn cost of building above house in your town, send 
ea gacco | for free Materials List of Carey Edition of Bildcost Home 
SIV AT INS. W No. 606; take list to nearest Carey Dealer who will figure 
cost, required down payment and monthly installments 
Pads; Bats. Reduces under easy F. H. A. financing. Whatever plan you choose, 
<Feem femperateres | make sure your new home will give you modern comfort 
<< In summer; cuts fuel and prove a dividend-paying investment, by using Carey 
Comsumpiicn | Products. Mail coupon now. 


THE PHILIP CAREY COMPANY - Lockland, Cincinnati, Ohio 
Dependable Products Since 1873 


The Philip Carey Co., Cincinnati, Ohio a 
Please send name of nearest Dealer, Carey Edition of 
Better Homes & Gardens BILDCOST List of Materials No. 
606 and book giving valuable building suggestions. 


CAPEYSTONE SIDING = 
ADDRESS...................... 
painting: #0 upkeep. 


is part of the boiler. No need to buy 
a separate unit nor maintain an extra 
fire...another saving. Ask any Archi- 
tect or Contractor, or write for Cat. 92. 


Here Comes the Bride’s Book! 


Ir THERE’S a bride-to-be in your family, we know she’s 
busier than a bank president, an income-tax collector, and a 
senator—all rolled into one! She hasn’t much time to read. 
But we do know the moment she sets her eyes on Better 
Homes & Gardens’ “‘Bride’s Book” she'll want to get chum- 
my with it at once! This book answers all questions, leaves 
mo stone unturned to help with even the smallest details 
of any wedding. Invitations, ceremony, the reception and 
ite customs, correct attire, all receive painstaking attention. 
Includes a complete buying guide to solve all the puzzling rd 
bl of tr and equipping the household. *“*Cook- _ 
ing for Two” included, too! Order your copy today! pPpRICE ONLY 25¢ 


BETTER HOMES & GARDENS, 7607 MEREDITH BUILDING, DES MOINES, IOWA 


Charm 


By Christine Holbrook 


Better Homes & Gardens’ Home-Furnishings Director 


SoMETIMES we can have too much of a good thing, but that’s 
not the feeling I had when I visited the charming little pine house 
at the Golden Gate International Exposition in San Francisco. 
We’ve pictured for you here four of its rooms and the skillfully 
treated stairway. Two of the rooms are finished completely in 
pine, with the same wood used effectively in mantels, wainscoting, 
cupboards, and doors—in fact, in all trimmings inside and out. 
The soft, natural finish of pine is delightfully suited to small, 
livable homes, particularly to Colonial ones. 


How cleverly livable is this pine paneling on the stair 
walls! Scratches and finger smudges—the bane of 
any narrow stairs—show far less, are easily removed 


Here’s grand fun for young climbers from tot-age to college! These 
sturdy, knotty pine bunks seem natural in the pine-paneled room 
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Pine 


y Photographs by Morton & Co., Courtesy of Western Pine Association 


The mellow finish of pine in the wainscoting and doors, and in the 
built-in shelves and mantel, lends a warm, hospitable look to this liv- 
ing-room, and offers a pleasantly contrasting background for the 
comfortable mixed period pieces of furniture finished in dark walnut 


With the natural-finish pine wainscoting sweeping up into corner cup- 
boards and doors, this little room appears to be larger than it really is 


Blonde pine in a lovely satiny finish brings a modern note of charm to 
bedroom furnishings in this restful setting of painted pine woodwork 
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For finest cooking results and lowest 


operating cost, choose this 


PERFECTION OIL RANGE 


SEE THIS BETTER BURNER—the famous Perfection “High-Power”—in 
action. Gives full heat instantly and is easily controlled for any cook- A 
ing need. No “climbing” . . . no “fading” . . . no odor . . . always clean! 


SAVE MONEY EVERY DAY you own it! Perfection burns the reliable, low- 
cost fuel—kerosene. Costs much less than piped or wired fuels! : 
“LIVE-HEAT” OVEN ... for better baking! And double convenience—for 
the oven-burner-set is removable for use with an inexpensive Perfection 
accessory frame; gives you an extra stove for washday, canning, etc. 5 


SO EASY TO OWN on convenient terms! Small down payment and a 
little each month buys yours. See the many beautiful models at your 
Perfection dealer’s. 


Above, Perfection “Table-Top” Model R-868. 
Right, (inset) Perfection 3 Burner Cabinet Model 863. 


The Mark of Quality 7 


PERFECTION 


OIL BURNING STOVES 


PERFECTION STOVE CO., 7101-D Platt Ave., Cleveland, O. 


Please send me free booklet, “I've Found The Best Way To 
Cook,” illustrating the full line of Perfection Oi! Burning Stoves. 


County Stote 


Going to Build? Then get Better Homes & 
Gardens’ big 208-page book entitled *‘New Ideas for Building Your 
Home.” It contains more than 500 illustrations, with floor plans for 
more than 100 homes. See your newsdealer*or send 50c to Better 3 
Homes & Gardens, Dept. 8907, Des Moines, Iowa. r 
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The WESTERN PINES 
n Air of Cheery Living 


i is break- 

The sunshiny glow of Western Pine go 
-kitchen nook 4 delightful place to 

morning can dull its cheerfulness. 
in library, living-room, bedroom or 
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Modernizingkitchens with new style steel kitchen cab- | Pacific C Ask f 
inets is as simple as ABC. Get your copy of Freed 18. Money’ & 
From Kitchen Worries” how 60 reedom | G-18. Money back 

bud n cought to-date within modest Products, Inc., 295 Chi- 


OUTDOOR MEALS 


COOKED ANYWHERE! 

Juicy steaks, hot hamburgers . . . an en- 
tire delicious meal, cooked quickly over 
charcoal or wood fire. Master Grill folds 
flatly; opens irstantly. A child can set it 
up. Approved by park directors. 
UNUSUAL VALUE! Model G-18 is 
biggest-selling, lowest-priced folding 
erill with large cooking area and re- 
movable windshield. Order early; en- 
|| joy all summer! 

At your dealers, or send 
check for $2.25 ($2.50 in 
South and West; $2.65 on 


other kitch- antee. Master Metal 


igin’s Kitchen Planning Service. s 
ELGIN STOVE AND OVEN company | Butslo. N 
661 N. State St. Elgin, tlinois 


¥. 
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The Diary of a Plain Dirt Gardener 


[ Begins on page 8 } 


what was the matter? I wasn’t sure, 
but I looked it up in a bulletin on 
plant diseases. Sure enough, it had 
nasturtium wilt. The leaves had 
wilted and turned yellow. The stems 
appeared water-soaked. The inside 
of the stem was black and the roots 
blackened and decayed. 

The bulletin said that diseased 
plants should be pulled out at once 
and destroyed. Nasturtiums should 
not be planted in the same soil again 
until it’s sterilized. Now most folks 
won't go to the trouble of sterilizing 
a bed in the garden, so all there is to 
do is to grow nasturtiums elsewhere 
another year. 


Gu ly /2 This evening, as I hoed 


the weeds out from 
around my China-asters, here and 
there a few are dying. They, too, 
have wilt—that dread disease of 
China-asters. For most varieties, I 


**.... Donald fought the 
moles with exhaust gas” 


had used wilt-resistant seed, but 
there are still some varieties for 
which such seed isn’t available as 
yet. Year by year, tho, the seed- 
growers give us more seeu that is 
resistant. 

When this disease attacks, the 
plants just wilt right down and 
sometimes turn a greenish yellow. 
If left, they die and turn black. 
They can be lifted right up out of 
the ground and the lower part of 
the stem is dried and brittle. 

The only way to control—other 
than wilt-resistant seed—is the same 
as with my neighbor’s nasturtiums. 
Take out and destroy wilted plants. 
It was just like pulling teeth, to take 
out what two or three days ago were 
flourishing plants. Next year I'll 
have to plant where China-asters 
haven’t been grown before. I had 
some in this bed two years ago and 
the disease lives over in the soil. 


I’ve been hoeing awa 

13 at the roses a little 4 
day, but this morning I took hold 
of the hoe handle with a will and 
kept at it until every Hybrid Tea 
Rose had been gone over. Donald 
raked up the weeds and hauled them 
to the compost pile. 

I work hard to have rose bloom in 
midsummer. Here’s how, in brief: 
Feed them balanced plant food, such 
as I gave mine the last of June. Cut 
off faded bloom by pruning back, 
which causes new buds to break 
lower down and grow into strong 
canes on which more bloom comes 
—a job that Maggie looks after. 
Continue cultivating to keep them 
growing fast. When hot weather 


comes, put on a mulch of peatmoss 
and work it into the topsoil to help 
retain moisture. Spray or dust to con- 
trol diseases and insects. In this lat- 
ter, I’m failing. I have too much 
black spot. 


More rain. I continued 

uly 4 transplanting perennial 
and biennial seedlings this evening. 
In particular, I set out my little 
Canterbury-bells. These are bien- 
nials, so each year I have to grow 
new plants for bloom the following 
year. The same is true of foxgloves. 


Gu ly 15 I have been using sul- 


phur dust to control 
black spot, and it hasn’t been work- 
ing. So I have decided to go back to 
spraying and, to make the job easier, 
I’ve bought a new, larger sprayer, 
which came today. It’s a bucket 
holding ten gallons, with a handle 
to pump up pressure. Sometimes I 
use one of the excellent commercial 
sprays, but this time I mixed up dry 
bordeaux mixture at rate of 2 cupfuls 
to each 3 gallons of water, and began. 
David pumped, while I held the 
nozzle and sprayed. Then I pumped 
and he sprayed. Along came Don- 
ald, wanting to help. So David 
pumped and he sprayed. As for me, 
I sat right down on the grass path, 
lit my pipe, and bossed. Well sir, it 
was actually fun for the boys. 


Yu ly 16 Today I began in more 


earnest to divide and re- 
set iris. I put up my little old garden 
workbench by the compost pile. On 
it I lay a pair of tin snips, a stout 
kitchen knife, and a cigar box with 
copper carbonate dust in it. I put a 
clump of iris on this bench and pro- 
ceed, to wit: 

Trim off leaves to about six 
inches with snips. Pull apart to sin- 
gle rhizomes. Cut off end of rhizome 
with knife. In case I find any borers, 
by now big and fat, dig out and put 
in jar for Alexander, our duck. If 
any rot is present, cut and scrape out 
with knife. Then dip rhizome in cop- 
per carbonate to dry up and kill 
rot. Replant. 


Yu ly /7 On Sunday Maggie kicks 


when I want to do any 
garden work. So if she’s in sight—l 
mean, if I’m in sight of her—I just 
have to wander around and smoke 
my pipe. Don’t tell her, but this 
morning, behind the garage, I came 
upon the seedframe where I have 
my Tuberous Begonias growing un- 
der slats and doing famously. They 
now are producing large, gorgeous 


“*. ... I forgot to dig any po- 
tatoes yesterday. Wotta life!’’ 
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| GUESS YOU NEVER 


HAD FLEAS 


Imagine an itch that's everywhere. Your 
skin gets sore and you scratch! Maybe you 
get a skin disease and your hair falls out! 


I had ‘em till the master got some Sergeant's 
Improved SKIP-FLEA POWDER. He dusts it 
into my coat, and . . . boy, does it kill ‘em 
dead! It soothes old itches too! 


What a treat — and SKIP-FLEA SOAP does 
the same job and cleans too. Take it from 
me, SKIP-FLEA'S a treat for any dog. Get it 
at drug and pet stores — and your free copy 
of the new Sergeant's DOG BOOK (or write 
Sergeant's, Dept. GB-7, Richmond, Va.). 


Sergeants 
DOG MEDICINES 


REFLECTOR HOUSE NUMBERS 


r—one piece ly 
finished, trip ted, baked 1. Brilliant, 
werftul, optical reflectors, same as used in 
ay signs. Mod jent for your 
rs—tow cost—no maintenance. 3’ Num- 
erals. Costs slightly house 


n 

2 D'gits or Letters—$1.95 complete Commas — .07 

3 Periods 

4 ” " ” — 295 ” 
check order. Act now. 


Enclose or money 
LUMINOUS HOUSE NUMBER CO. 
Dept. H—P. 0. 


. O. Box 883, CINCINNATI, Ohio 


CLUB ALUMINUM 
CLEANER 


Cleans and polishes 
all cooking utensils 


by the makers of 
~ Club Aluminum Cookware 
Chicago 


blooms, which Maggie picks and 
uses indoors in low bowls or plates. 

I took off the slat cover to look at 
them. Now I didn’t cultivate them, 
you understand, even if the spot 
can’t be seen from the house. But 
my new corncob pipe was drawing 
well. So I just sat down by the 
frame, leisurely like, you under- 
stand, and pulled out all the weeds. 


Gu ly 22 The folks came over to- 


day, and as wesat at the 
noon lunch table, Maggie went to 
the kitchen. Suddenly she screamed 
and called frantically. We all rushed. 
Outside a big, strange dog had one 
of our little kittens by the back and 
was shaking it hard. 

We yelled. The dog dropped the 
kitten and ran. The poor little critter 
was all bleeding and couldn’t walk. 
David began to cry. Maggie carried 
it into the house and tried to doctor 
it. But in a little while it died. 
Donald buried it out in the far cor- 
ner of the rose bed. 


Gu ly 24 The glory of the whole 


garden this month has 
been my collection of daylilies, 
which have been the mainstay for 
color for weeks now. Some of my 
favorite varieties now in bloom are 
Gypsy, J. A. Crawford, Sunny West, 
Cinnabar, Vulcan, and Hyperion. 
This latter, a large, rather light yel- 
low of excellent form, is superb. 
Donald and I have, at intervals, 
been taking color pictures of them. 
I like, especially, two new calen- 
dulas. One, Orange Fantasy, has a 
dark orange or brownish-maroon 
center that’s unique. The other is 
a new, lighter yellow form of Sun- 
shine, called Twilight. I also have 
three new named varieties of Fan- 
tasy Zinnias, called White Light, 
Orange Man, and Rosalie. 


Gu ly 25 I sowed turnips today. 


Donald fought moles, 
now beginning their seasonal at- 
tack. He backed the family flivver 
on the lawn and alongside the gar- 
den. He fastened a hose to the ex- 
haust pipe, ran it to the mole runs, 
started the engine, and pumped car- 
bon monoxide gas into the runs. 
This should clean out all it reaches. 


Gu ly 26 Good friend, George 


Lawler, bulb-grower 
out in Washington, sent us a box of 
colchicums yesterday. Now Maggie 
doesn’t know what colchicums are. 
So I had to explain that they’re 
bulbous flowers, resembling crocus, 
that bloom in early fall. But they 
have the peculiar trait of being able 
to bloom anywhere, even on the 
mantel, without benefit of either soil 
or water. After they bloom indoors, 
they can be planted out. This inter- 
ested her, so she put these new bulbs 
in a low, ornamental bowl. 


Gu ly 3/ What a nuisance a gar- 


den can be. Last night it 
began to rain, and it is still at it as I 
sit at my desk toward noon this Sun- 
day morning. Maggie wants sweet 
corn for dinner and says as how I for- 
got to dig any potatoes yesterday. 
So I’m due to put on overalls, wade 
out thru rain and mud. The rain, 
too, is washing off all the dust and 
sprays I’ve been putting on, and 
now I'll have to do it all over again. 
Wotta life! 


@ You don’t buy a refrigerator the same way you buy a roast. A quick, 


AS YOU WOULD 
REFRIGERATOR— 


esslil, ed 


appraising glance and a casual question about price aren’t enough when 
future economy and health hang in the balance . . . So, you make sure 
before you. commit yourself. When you buy insulation, it’s even more 
important that you buy wisely. For an unsatisfactory refrigerator can be 
replaced, but unsatisfactory insulation usually can’t! 


Kimsul” meets future as well as present demands 
IT’S EFFICIENT because it provides a flexible barrier against heat transmission 


through roofs and walls... one that can be woven 
around pipes and wiring and pulled around corners 
(see photo at left) and, hence, one that prevents sum- 
mer heat seeping in through unprotected areas. 


IT’S PERMANENT! Kimsul resists fire, moisture, ver- 
min and fungi and, being nailed at both top and 
bottom, stays in place permanently. Furthermore, 
before being compressed, each width of Kimsul is 
stitched its entire length with rows of strong twine, 
many times stronger than is required to support its 
weight ... making Kimsul even more permanent. 


ITS COST IS LOW. And to this first saving, Kimsul 
adds two other major economies: (1) It's made in 
several thicknesses, therefore, you buy only the thick- 
ness needed ... (2) It saves important dollars in in- 
stallation, labor and time. 


*Reg. U.S. & Can. Pat. Off. 


These three factors make Kimsul so inexpensive to buy and install; so efficient in lim- 
iting fuel waste, that in new homes the cost of Kimsulating is often covered by savings 
on heating plant needs—in old homes the cost of Kimsul is usually soon repaid by the 
fuel it saves. Yet Kimsul increases comfort both summer and winter. 


Name 


KIMBERLY-CLARK CORPORATION (Kimsul Division) 
Established 1872 


122 E. 42nd St., New York « 8 S. Michigan Ave., Chicago 
Send Free book ‘’Kimsul —Year ‘Round Insylation” 


Neenah, Wis. 


BHG739 


Address 


City 


State 


<4] WON'T BE HOME, DEAR” 


Or COURSE he wouldn’t for the 
world have you know that it’s because 
he’s tired of the same meals night after 
night—but he is. Why not try some- 
thing new? Better Homes & Gardens 
“Recipes From Man to Man” brings 
you culinary tips on the care and feed- 
ing of husbands, favorite recipes of 
men, chosen from hundreds submitted 
in the Better Homes & Gardens recent 
recipe contest. Send 10 cents for your 
copy of this helpful booklet today! 


BETTER HOMES & GARDENS 


5907 Meredith Building, Des Moines, lowa 


RUNNING WATER 


WHEN YOU NEED IT MOST! 


FAIRBANKS-MORSE 
Shallow Well TURBINE 


Home Water System 


© An extra value with extra 
Capacity. 

© Rated at 300 g.p.h.—deliv- 
ers 400. 

© Lifts water 28 feet. 

® Only one moving part. 

® Exceptionally quiet. 

© Fully automatic. 

® See your F-M dealer or 
write for free literature. 


FAIRBANKS-MORSE 


HOME WATER SYSTEMS. 
600 S. Michigan Ave., Chicago, Ill. 
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beauty, soft colors, thick 

butts, deep shadow lines, 

extra weather protection, 
low first cost 


NEVER BEFORE 


im One LOW-PRICED SHINGLE 


Here’s news to thrill those who are 
planning to build, re-roof or mod- 
ernize. Here is a combination of 
Ruberoid qualities and values never 
before available in one low-priced 
shingle. Ask to see RU-BER-OID Tex- 
tured Thick Butts. 


This newest roofing sensation has the 
beauty of wood grain texture, yet is 
rot-proof and fire-safe*. The colors 
are soft, rich and mellow, plain or 
blended to suit the individual taste. 
Each shingle is Ruberoid quality 
through and through, quality that 
has stood the test of time. 


All the exposed areas of this asphalt 
shingle are of double thickness, an 
extra measure of weather protection. 
This means long life—freedom from 
repairs—lower upkeep costs. The ex- 
tra thickness at the butts also m~ans 
extra beauty, deep shadow hues, a 
distinctive roof, one of character. 


We urge you to learn more about 
the many value-giving features of 


*:Approved by Board of Fire Underwriters, Inc. 
(Class C Label) 


Check the Ruberoid Building and Mod- 
ernization Products which interest you: 


Asbestos-Cement Asphalt Shingles 
q Shingles Roofings 


Asbestos-Cement [] Rock Wool 
Sidings House Insulation 


‘Newtile’ for bath Asbestos Pipe 
0 and kitchen walls 0 Covering 


The RUBEROID Co., 500 Fifth Ave., New York 


I plan to build Iexpect to modernize 
0) I need to re-roof BHG-7 

City State 


RU-BER-OID Textured Shingles which 
bring added beauty, life and economy 
to so many homes. Let us send you 
our free booklet, “Home Hints,” full 
of interesting ideas for both home 
building and modernization. Check 
and mail the coupon below. 


IDEAL FOR RE-ROOFING OR LOW-COST HOUSING 
Wood grain texture in a hexagonal design. 
Lighter in weight, lower in cost, an excel- 
lent value. Ask for RU-BER-OID Tex-Tabs. 


BUILDING AND 
MODERNIZING BCOK 


Send free Building and Modernization 
Booklet, “Home Hints.” 


Amateurs 


Wirn a little care at the right time, delphiniums will top 
everything in your garden. This calendar tells when to do 
what to them, and why. There isn’t space to go into the wonder- 
ful new varieties—the big blues that grow 7 feet high with 3- 
foot flower spikes; the snowy whites; the brand-new delicate 
pinks—but you'll read all about them in catalogs. You can 
read, too, about the new mildew-resistant strains that are so 


fine for foggy gardens. . 


. . Wherever you live, it’s easy to 


grow super-delphiniums when you follow this month-by- 


month guide. 


JUNE 


Delphiniums are pretty blue this 
month, so ont extra time in 
the garden with them. Water 
flowering plants freely; irrigate 
rather than hose them, for too 
much sprinkling makes for mil- 
dew. If mildew does show up, 
as it’s likely to do in cool and 
rainy weather, spray two or three 
times with one of the mildew 
sprays, or dust with dusting sul- 
oa not flowers of sulphur. 

ultivate between waterings. . . . 
To cut delphiniums for bouquets, 
make a slanting cut. 


Spread sand inch deep around 
seedlings to discourage slugs. 
(Sand scratches their stomachs!) 
Spread slug bait (see March). 
Tientte are now ready to send 
out year-old plants for fall plant- 
ing. Set yours in sunny, open 
| og out of the wind. Dig 
eep and put in drainage. Light- 
en soil with peatmoss; enrich 
with plant food; sweeten with 
lime, if needed. Space plants 2 
feet apart with crowns 2 inches 
below ground. Firm soil; water 
thoroly. . 


Before the ground freezes, bring 
in a box of loam and sand to 
use later in seed boxes. A good 
mixture for delphiniums is 4 
loam and sand, 4 peatmoss or 
leafmold, sifted and sterilized. 
Send to grov:°vs for new catalogs. 
Give choice elphinium seeds for 
Christmas; packets cost between 


- 50 cents and $3. Remind re- 


ceivers to keep seeds in refriger- 
ator until planting time. Join 
the American Delphinium So- 
ciety; membership fee, $2, in- 
cludes the delphinium annual. 


MARCH 
When old plants start spring 
wth, look out for slugs! 


read the new metaldehyde 
slug bait. It gets them! Work 
bonemeal in around plants. Cul- 
tivate. Speed wth, but look 
out for frost. If you’ve a clump 
that’s been blooming more than 


2 years, try dividing it. Dig it, | 


hose it off, and cut it into three pre) 


or four pieces, making sure each | 


A 


has a bit of live crown and good | 


root. Dust all cut surfaces with __ 
powdered charcoal and then re- — 


plant each division. 


JULY 


When flowers fade, cut spikes off — 


just above foliage, leaving a foot 
of old stem. Go light on water 
for two or three weeks to let 
plants rest. When new growth 
starts, cut old stems clear off. 
Into soil around each plant work 
a teaspoonful of plant food such 
as ammonium phosphate; wa- 
ter immediately, and frequently 
thereafter to stimulate a second 
flower crop. To keep some second 
growth from blooming, break off 
some of the new shoots, leaving 
two or three to a plant. 


OCTOBER 


The gardeners in mild sections 
should let up on watering this 
month. If late autumn growth is 
permitted, plants may produce a 
third crop, which soon exhausts 
the plants. Delphiniums are their 
best when 2 years old, but with 
care produce good bloom for 
3 or more years. This month 
Californians plant D. cardinale 
and D. nudicaula, those western 
natives which grow from bulb- 
like roots and bear red flowers. 
Elsewhere plant them in April. 
Soak roots before planting. 


. 


JANUARY 


Plan now what to plant near 
delphiniums. The following are 
worth considering: Shasta Dai- 
sies, lilies that don’t mind lime, 
such as Madonna and Regal, 
Lemon Daylilies, peachy-pink 


nies, pink-flowered 
iental Poppy Mrs. Perry, and, 
in mild sections, pentstemons 


and geums. If you’re a geranium 
fancier, try dark reds or orange 
tints with dark blue delphs. Put 
roses and delphiniums together, 
but not too close! 


APRIL 
Wherever you live, try to finish 


outdoor planting by the middle — 


of April. Get fall-planted seed- 


lings out of the coldframe and — 


into the garden. Transplant 


spring-sown seedlings. Set out | 


mature plants ordered from the 
nursery. Follow planting rules 
described in September. Some of 
you have, of course, finished a 
month ago. . . . Have you ever 
made cuttings from established 
delphs? It’s hard, but interest- 


ing. Do it when shoots are 3 Le 


inches high. 


3 


be 
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Calendar 


By Leu Richardson 


AUGUST 
Plant delphinium seeds earl i 
this month for bloom next aid 
summer. (You can wait until 
spring, but seeds germinate best 
when fresh.) The trick in hot- 
weather sowing is to keep the 
seedbox dark and cool until ger- 
mination takes place, and then 
erage | to admit light and air. 
eep soil moist at all times, but 
never wet. When seedlings show 
two or three true leaves, trans- 
plant to a shaded coldframe for 


over winter. Buy seed from a 
reliable dealer. 


See to it that all delphiniums, in 
the border or coldframe, have | — 
good drainage, for if icy water — 
stands around the crowns, plant f 
loss will be heavy. Delphiniums | 
rarely need winter protection, | 
even in below-zero sections. They | 
don’t mind freezing; it’s freezing- | 
and-thawing, and cold, wet feet | 
that are bad for them. When | 
cleaning the garden for winter, 
rake lightly around plants so as 

not to injure their crowns. Never 
move delphiniums when dor- 
mant; they'll rot! 


FEBRUARY 


If you live in the South, or in 
California, sow delphinium seeds i 
indoors early this month for late 
fall bloom. In colder sections, i 
be in a The secret of 
early-sprin anting is to give 
coed Mate Satter heat with cocl, 
but not cold, temperature over- 
head. Keep soil moist. When = ~ 
seeds germinate, lift glass to 
admit light and air. Harden-off 
gradually. If seedlings damp-off, 
water flats with a weak chlorine 
disinfectant, 2 teaspoons to 1 ; 
cup of water. “ig 


MAY 


Keep delphiniums growing vigor- | | 
ously. This means cultivating |_| 
and plentiful watering. When | 
flower stalks appear, stake tall- 
growing ones, especially if soil is 
sandy. Use 7-foot stakes, 14 inch 
in diameter, painted green. To 
bring home prizes from the flower 
shows, thin out a few of the 
spikes to encourage giant flow- 
ers. If you raise delphiniums 
just because you like them, don’t 


thin this first crop—the more, 
the lovelier. Pledge yourself to 
know your delphiniums by name. 


KILLS FLEAS 
1007 FASTER 


THAN THE OLD PULVEX 


NO FLEAS REVIVE TO REINFEST 
© ALSO KILLS LICE AND 006 TICKS 


Amazing! Unbelievable! But it’s true! 
Putting one spot of quick-killing borated 
Pulvex Flea Powder between your dog’s 
shoulders kills the fleas. Thousands of 
tests prove it. And remember—Pulvex 
actually kills the fleas instead of merely 
stupefying them; none revive toreinfest. 
When dusted all over, this new Pulvex 
(1) kills lice, dog ticks, sticktites as well 
as fleas; (2) protects against fresh infes- 
tations for several days; (3) borated— 
lessens scratching by helping soothe 
irritations due to scratching for fleas. 
Whichever way 


NO MORE applied, Pulvex 
MESSY DUSTING gives maximum te- 
TO RID YouR DOG It’s unsur- 
OF FLEAS passed! At pet, 

drug and depart- 
of Ment stores, 50c. 


PULVEX 


FLEA POWDER 
PULVEX 6-USE DOG SOAP kills fleas. tones, 
deadorizes, grooms, cleans, 50c. Pulvex Flea Soap, 25¢ 


CONTROL 
GARDEN INSECTS 


Use Mechling’s 


Reg 
ROTENON R 
DUSTING MIXTURE 

An effective combined 
Insecticide and Fungicide 
Controls Gladiolus Thrips, 


Leaf Hoppers on Dahlias, 
Black-S and Mild 


ildew on 
Roses, Mexican Bean Beetles. 

Repels Japanese Beetles. 
MECHUING BROS: CHEMICALUS 


DIVISION OF GENERAL CHEMICAL COMPANY 


FICES IN PRINCIPAL CITIES 


1100 TULIPS $2 


BURGESS co. 
221 T.C., GALESBURG, MICHIGAN 


BURGESS BULBS 


MY MOST BEAUTIFUL 


RED IRIS BARGAIR 


16 Reds in 4 Varieties—Also 2 each of Pink and 
Yellow—20 in all. Beautiful beyond words. Post- 
paid to your home for only $2.00. Sent at right 
time. Other bargains and full instructions free. 
You will love these red beauties. All labeled. 


OTWELL IRIS FIELDS, CARLINVILLE, ILL. 
5.000 automobiles came inte our fields im one day. 


ork—Free Catalog 
E co. 


Finest IRIS 
Best varieti best values—a postcard 
CARL SALBACH 
659-Woodmont Ave., Berkeley, Calif. 


New Yorkers 


Do Garden 
[ Continued from page 52 | 


race gardens. In midsummer, St. 
John’s many trees—ailanthus, ca- 
talpa, maple, elm, and Russian mul- 
berries—make it a cool haven, but 
too shaded for many blooms. 


Tuurr IME is the glorious time 
for these gardens, for the trees have 
put forth but baby leaves and the 
sun shines upon a mass of deep red. 
But in any season romance persists. 
For along the bridal path to the only 
outdoor consecrated altar in the 
United States, brides walk sedately, 
their white draperies fluttering, 
followed by their maids in many col- 
ors, while the strains of the Wedding 
March float thru the open windows 
from the church organ. Before the 
Spanish altar with its reredos in 
mosaic, the bride and groom stand, 
below the Savior blessing the kneel- 
ing figures of a man and woman. 
The inscription in Greek reads, “‘No 
longer are they two.” 


Sr. joun’s GARDENS have been 
the home of many celebrities. Here 
Laurence Stallings wrote ‘What 
Price Glory.”” And the late Henry 
Hadley, orchestra leader and com- 
poser, wrote a number of his com- 
positions here. Eva Le Gallienne, 
founder and director of The Civic 
Repertory Theater, noted actress 
and screen star, the Pickens sisters 
of radio fame, and Ishbel Ross, well- 
known newspaper columnist, en- 
joyed these gardens. 

Over her window boxes, Katha- 
rine Seymour, one of America’s two 
pioneer radio writers, who worked 
with Major Bowes as well as The 
Cavalcade of America, is today 
looking out over the gardens as she 
proofreads the second of her books, 
“Practical Radio Writing.” 

Do we use our gardens? We receive 
guests in them, serve tea and cock- 
tails there, and most of us eat there. 
Outdoor eating has become a major 
mania. Most of our gardens have a 
flagged court next to the house 
where the family may loll and look 
out upon its cherished garden. 


Or IF the garden, as mine today, 
is but an affair of window boxes, 
tubs, and pots along the side of an 
unroofed deck high among the tree 
tops, think not that it counts for lit- 
tle. I have gardened in seven states, 
and we have run an eighty-acre 
farm. But I use the same basic rules 
in all places, from here to Alabama 
and west to California. 

In city gardens I clear off rubbish, 
then have the soil analyzed. Invari- 
ably lime is needed and I hoe and 
rake this in, in the fall, usually air- 
slaked lime. Then I hunt the bad 
spots, where growth is poor, and 
replace the earth. 

For window boxes and pots, I buy 
good earth mixed with plant food. 
In New York City this costs about $2 
a hundred pounds, or five cents a 
single pound. As earth washes away, 
I add new earth or humus, which 
our five- and ten-cent stores sell at 
10 cents a pound. 

As all city gardens suffer greatly 
from the constant washing away of 


FLOWERS 
GROW 


... when Protected with 


Bug-a-boo Garden Spray 


@ Bug-a-boo Garden Spray kills 
or controls practically all insects 
found in garden and greenhouse. 
Easy to mix—will not clog the 
sprayer. Highly concentrated, 4 
ounces make 12 to 18 gallons. 
Stop plant-de- 
stroying pests.Get 
some Bug-a-boo 
Garden Spray to- 
day—use it freely. 


coon 


Advertised 
SOLD BY 
LEADING HARDWARE, DRUG 
AND GARDEN SUPPLY STORES 
FOR HOUSEHOLD INSECTS 


Use Bug-a-boo Insect Spray—a 
companion product which kills flies, 
mosquitoes, ants, roaches, moths. 
Pleasant, pine-scented, safe—won’t 
stain walls, clothing or furnishings. 


Bug-a-boo 


GARDEN SPRAY 
FOR PLANT INSECTS 
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BLAME 
THE MOTHS.. 


you can always use 


LARVEX 


Instead of tedious 

sprinkling and wrap- 
ping and “storing away”... use 
Larvex this year to keep woolen cloth- 
ing and rugs and furniture safe from 
moths. You’ll save both money and 
bother and stop moth damage cold! 


Moths will not eat Larvexed wool. 
Larvex is simple to use, has no odor, 
requires no wrapping or packing. 
When bought by the gallon, Larvex is 
so cheap that a man’s 3-piece suit can 
be protected for less than 25¢. 

Just spray liquid Larvex on wool 
clothes and furniture according to in- 
structions. It’s easy with the Larvex 
hand sprayer, still easier with the 
power sprayer on your vacuum clean- 
er. Then rinse blankets 
and washablesin Rinsing 
Larvex ...and the job’s 
all done, and done right! 


THIS YEAR DO YOUR 
MOTHPROOFING RIGHT 


LARVEX 


1S QUICK, CHEAP, SURE 


SNAPS ON 
"SNAPS OFF! 


6 ¢ COMPLETE 


A Quick- Action Hose Coupling 
BENDIX RED-CAP 


Just what every homeowner needs. The Red- 
Cap snaps on—snaps off—is water tight— 
swivels freely, prevents hose kinking—nolost 
washers. Easily installed on faucets in the 
garden, laundry and garage. Also used to 
connect several lengths of hose. See the Red- 
Cap at leading Chain, Dept. and Hdwe. Stores 
or send coupon below for $1.00 Special Offer. 
ECLIPSE MACHINE DIVISION, 
266 Oakwood Ave., Elmira, N. Y. 

Enclosed find $1.00. Send Red-Cap Coupling 
complete, and 2 extra faucet ends, postpaid. 


Name — P. S. She has a cat, and so 
Address. have I!—H.C.B. 
City. State. 


plant food, I continue to supply it all 
season, mainly in the form of tablets 
which I use once weekly, placing 
them where the watering will gently 
dissolve them and carry nutrition to 
the roots. I water twice daily, in 
early morning and late evening. At 
the slightest sign of plant exhaustion 
or overgrowth, I cut back. This is a 
daily process so it’s not too drastic. 

In this way I keep pansies bloom- 
ing in boxes under a hot July sun. 
Mine are lovely at this writing, and 
one beautiful coleus, from which I 
take slips as it overgrows, supplies a 
score of plants. 

I slip plants all season so that fall 
finds fresh plants with their new 
green. Protected as they are, city 
gardens in this part of the country 
may escape killing frost until No- 
vember. 

And I’ve caught my next-door 
neighbor’s wonderful silver fleece- 
vine, and, as it grows 40 feet in a 
year, have trained it around two 
sides of my deck, where its masses of 
white blossoms continue from April 
until snowtime. 


Here we gather—Ben Lucien 
Burman, author of “Steamboat 
Round the Bend,” in which the late 
Will Rogers played an unforgettable 
role, and the new book, “‘Blow for a 
Landing”; his artist wife, Alice 
Caddy, who does all Ben’s illustra- 
tions; Berton Braley, poet; Marian 
Gillespie, song writer; and others. 
. . . They all love to sit in a garden. 


Here’s How! 


Mrs. William Howell Wells, 
horticulturist, who has planned 
hundreds of gardens, gave me 
these suggestions for gardeners 
in congested parts of big cities: 

1. Put in big plants, and 
strong ones. Expect 25 
percent to die; if you keep 
more, you're an excep- 
tionally good gardener. 

2. Use flowering crabs and 
cherries. They grow well. 

3. Acid soil can’t scare rho- 
dodendrons or azaleas. 
More of them should be 
grown. 

4. Plant bulbs LATE in New 
York City. Don’t risk 
their growing—and dying. 

5. Use slaked lime in the 
fall if the soil is acid. A 
simple test will tell. 

6. In spring and summer, use 
special plant foods and 
water freely after use. I’ve 
seen thousands of plants 
burnt out by concentrated 
plant food that was not in 
a weak solution. 

7. Gordonia, the forgotten 
tree, has a lovely waxy 
white flower. 

8. Remember forsythia, or 
goldenbells. 

9. And magnolias! 

10. Fight! . . . You have oil 
and acid and soot; prob- 
ably too much shade; cats 
and ailanthus worms and 
others as your enemies. 


. . Fight! 


A gas-producing pow- 
der—not a bait. Pene- 
trates throughout the 
nest, killing all ants— 
Instantly. No waiting. 
No poisonous residue. 
At Drug, Hardware, Seed Stores 
30c KILLS A MILLION ANTS 


AMERICAN CYANAMID & CHEMICAL CORPORATION 
32 Rockefeller Plaza, New York, N. Y. 


— 
AUTOMATIC 


ONLY 


ARADT Pioneer 
Poultry Batterie 


Reduce Cost—Speed Production 
Complete line of Battery Equip- } 
ment for Chicks. Broilers, Pullets 
and Layers. Thousands are mak- 
ing money the ARNDT way. B= 


FREE Booklet tells the whole 
story. Write for it. t. 46. 


Dept. 46, 
M. H. ARNDT MFG. CO. Trenton, WN. J. 


BUGS ruining your ROSES? 


Kill them with Red Arrow Garden Spray. 
It’s quick, simple, sure, inexpensive, Ki 

insects that harm roses, other flowers and 

shrubs. Also ants in lawns. Safe to hu-; 

mans, birds, pets, when sprayed. 35c bottle 

makes several gallons, Easy-to-follow di- 

rections on label. Buy Arrow Garden 
Spray where you buy garden 

Send t card to McCormick 

Sales Co., Baltimore, Md., for 

arden Insect 


KILLS ANTS 
‘uid FOR 10c 


JONES ANT KILLER — A sure way to RID 
your home and lawn of ANTS. 
For sale at all stores. 


JONES PRODUCTS CO,, Milwaukee, Wis. 


KINKADE GARDEN TRACTOR 


A Practical, Power Plow and Cultivator for 
Gardeners, Florists Nurserymen 
Suburbanites, Estates, Fruit 
Growers and Poultrymen. 


Control booklet No. 2B7. 


SPANISH IRIS 


14 Bulbs 25c; 60 Bulbs ($1.60 value) $1.00 
POSTPAID 

Rich deep blue, May flowers. A stately Iris greatly prized for 

cutting, the buds opening well in water able for beds 

or borders. Thrives in an open or partially shaded place. 

BULB CATALOG FREE 


% Grow Plants Without Soil 


~ ulation to all plants. Raise flowers in cinders, or 

1 sand. No usual plant diseases, grand for seedlings. 

<<. Sample bottle 75c (makes 35 gal.). Use also as fer- 

| tilizer. Ellis Laboratories, Dept. H, 92 Green- 
wood Ave., Montclair, N. J. 


WORLD’S LARGEST, 
sensational Nene. Nine- 
inch gorgeous red-purple c 
flowers over three times as 


large as some ordinary iris. Stamps accepted. 
Catalog describing world’s finest iris free. 


JARDIN DES IRIS, Dept. 7, Battle Creek, Mich. 


The Hummingbird’s 
Bath 


No bird-bath he needed, man- 
fashioned and prim, 

For hundreds of dainty baths 
sparkled for him. 

Each emerald rose leaf, dew-filled 
from the skies, 

To him was a fairy tub, hum- 
mingbird size. 

A dip in the leaf-tub; a quiver of 
wings; 

A splash in another as dew-drops 
he flings. 

In each tiny bathtub he flounces 
and dips, 

Until every feather with dew- 
water drips. 

A flirt and a flutter! then, thru 
with his bath, 

He darts to a lilac bough over the 
path 

To preen in the sunshine till 
drying is done; 

Then, bright as a jewel he gleams 
in the sun! 


—Mpyrtle T. Wilkins 


Biennials Stage the 


Greatest Show of All 
[ Continued from page 43 | 


yellow foxglove revert to magenta. 
And those fine salmon ‘and scarlet 
sweet-williams turn rather horrid 
red-violet. It’s better just to buy new 
seed and starteach year fromscratch. 

With several varieties, such as 
hollyhock, anchusa, and_lychnis, 
you can keep the true colors by 
root-dividing. We have had clumps 
of sweet-william, dianthus, lychnis, 
and even anchusa that bloomed 
magnificently in the same spot for 
four or five years. But as a rule bien- 
nials give very inferior bloom, if any 
—after their first season. 


directions don’t dif- 
fer particularly from those for an- 
nuals or perennials. Biennials like a 
rather light but rich—preferably 
well-manured—soil, and plenty of 
moisture, especially during bloom- 
ing season. Anchusa, foxglove, pan- 
sies, violas, and columbines will do 
very well in partial shade. Keep old 
blossoms picked off, of course, if you 
want to prolong the blossoming 
season. 

Tritoma, or torchlily, deserves 
more notice than we have given— 
and it will get it, too, if it has half a 
chance. If planted very early in 
spring, it can be brought to gorgeous 
red, gold, and orange perfection by 
late August and September. The 
variety, Towers of Gold, is a new 
and worthy introduction. Allegheny- 
vine is another worthy biennial, na- 
tive to Pennsylvania. It has lovely, 
fernlike foliage and a host of pale 
pink flowers. 


Yes, the biennials make a short 
list, but a mighty important one for 
those who feel the best is none too 
good for their gardens—even if that 
best does mean taking a little more 
time and trouble. And, remember, 
right now is the time to start plan- 
ning for that biggest show of all. 
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It’s fun, now, to get dandelions and other weeds. Just 
ONE PUNCHA—no trigger, no thumb or finger move- 
ment of any kind. Stand erect, work with one hand. Grip- Po 
per opens automatically as tool jabbed through roowse— 
closes on weed as blade is withdrawn. Releases weed as 
blade inserted into next plant. Or, pull on shaft re- 
leases weed into basket. No backache, no = —_ 
blisters, works owiftly. 
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GUARANTEED 


as advertised in Better Homes & Gardens 


AMERICA’S LARGEST HOME MAGAZINE 


Automotive and Travel 


Goodyear G-3 Tires.......... 
Texaco Sky Chief............. 


Building Materials 


Carey Building Products....... 
Celotex Insulation............ 


Pittsburgh Plate Glass......... 
Red Cedar Shingles........... 
Ru-ber-oid Building Materials. . 
Western Pine Association. ..... 


Pulvex Flea Powder........... 
Dr. Scholl’s Zino-pads......... 
Sergeant’s Dog Medicines...... 


Food 


Campbell’s Soups............. 
Canned Salmon Industry...... 
Dole Pineapple Juice.......... 
Florida Canned Grapefruit.... . 
Franco-American Spaghetti... . 
French’s Mustard............. 
Heinz Cream of Tomato Soup. . 


Hellmann’s and Best Foods 


Real Mayonnaise........... 
Kellogg’s Rice Krispies........ 
Libby’s Tomato Juice......... 
Royal Baking Powder......... 
Shredded Ralston............. 
Texsun Grapefruit Juice. ...... 


White Star and Chicken 


of the Sea Tuna............ 


Bug-a-boo Garden Spray...... 
Burgess Bulbs. .............-. 
Casey-Ball & Co.............. 
Eclipse Bendix Red-Cap....... 
Ever Green Garden Spray...*. 
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Water System.............. 65 
Holland Furnaces............. 52 
Iron Fireman Automatic Coal 
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Better Homes & Gardens guarantees that your money will be returned or 
that satisfactory adjustment will be made if you purchase any article adver- 
tised in this issue and it is not as represented in the advertisement. The 
complaint, investigation of which will be instituted promptly, must be 
submitted to us within one year after the advertisement appears. If the 
article is “srampentoe thru the mails it is a condition of our guarantee that 


you shall 
was made. 


JULY, 1939 
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A PLACE FOR EVERY GARDEN TOOL 


AND EVERY 
TOOL IN ITS PLACE 


Fasten this TRUE TEMPER 
Garden Tool Holder to the 
wall with four wood screws 
and your garage is always 
spic and span—no tools 
lying on the floor or leaning 
in corners to be broken by 
the car, injure playing 
children or the automobile. 

This big, all steel tool 
holder is 48 inches x 6 
inches in size. Strong 
steel hooks hold eleven or 
more tools. Painted green 
and red to last for years. 
Comes complete with 
screws, all ready to put up. 


If your hardware dealer 


TEMPER 


‘Toot 


é 
G 


cannot supply it, pin @ TRIE TEMPER GARDEN CLUB TOOLS 


A new line of eleven tools, voted most useful by 
home gardeners. Forged from finest steel—trimmed 
in gold, with sturdy ash handles, weatherproofed, in 
your choice of terra cotta red, canary yellow or plum. 


dollar bill to the coupon 
below and we will ship 
you a TRUE TEMPER Gar- 
den Tool Holder postpaid. 


Sold by hardware dealers everywhere. 


Name 


FREE Send us this coupon with a dollar bill attached. We will 

send you postpaid a TRUE TEMPER Garden Tool Holder 
and include free a copy of the famous TRUE TEMPER Garden Book. 
Address:The American Fork & Hoe Co., 1920 Keith Bldg., Cleveland, O. 


Addr 


(Print name and address, please) 


For the Greenhouse, Nursery or Garden a 


THE AUTOMATIC NOZZLE HOLDER 


Here’s a joy bringer, designed for real watering service, made of malleable 
iron, stands about one foot high, weighs two and a half pounds, will last a 


life time. 


An over head spray or a heavy sprinkle can be directed just where 
wanted, easily adjusted, no tipping over, no twisting or curling of hose, no 


nuts or valves to worry about. 


Automatic Nozzle Holder at all hardware stores $1.00, prepaid if or- 
dered direct, use it 30 days, if not satisfied, return it, we will refund your 


money and pay postage both ways. 


AUTOMATIC RUBBER CoO., 


COLUMBIA, S. C. 


and now 


ANEW 


a surerR-ADCO! 


Of course you know ADCO, the powder that transforms useless garden rubbish into the cheapest 


and best of fertilizers. At the great Experiment Station which originated the ADCO Process, re- 
search into the method has been going on continuously, and now, as the culmination of this work, 
we offer a new, a super-ADCO, more rapid, more thorough, better than ever. It's easy to use—and 
every pound of ADCO makes 40 Ibs. of rich fertilizer. 
We = yoti to try ADCO in your own garden this year. 
DCO WORKS, Dept. B, Carlisie. Pa. 
a. ‘Life of tne Soil”, with startling new ideas, FREE. 


Patented. 


FACTORY PRICE 


Amazing money-maker for farms, truck gar- 


dens, orchards, nurseries, poultry ranches, country homes. 
etc. plows, discs, harrows, cultivates, lawns, cuts 
ny 
orward and reverse. Write for REE 
Factory Prices and 10 Day Trial A 
SHAW MFG. CO. ( Write nearest office) 
1607 Front St. G , Kans. 
139-A West 42nd St., New York, N.Y. 
$812-A Ave., Chicago, 
668-A North 4th St., Columbus, Ohio 


hir Tires or Steel Tires 


mows 
Rune belt machinery. 2 to 8 H. P. riding or walk 


types. 


NATIONAL MOWER CO 


834 Cromwell Avenue St. Paul, Minn, 


Sickle mower, power driven, rub- 
ber tired, pulls self, cuts high ¢ 
grass, hay, weeds, on 
level or rough. 

Moderate Price, 


Write for 6 times faster 
Catalog _than a scythel 


Landscaping is Profitable 


Fascinating career or hobby for men and women. 
Interesting profession. Learn at home in spare time. 
Send for free booklet “Success Thru Landscape 


Training.” Give age, occupation. 
School, 6092 Grand Ave., Des Moines, lowa. 
LILIE 60 varieties for your garden, 
fully described in my catalog, 
many illustrated in color. 
JULIA E. CLARK, Canby, Oregon 
Specializing in lilies 


ONE DOSE 


DOES THE JOB ANT: 


quickly banishes ants—amazing results. Out 
door handy tube or indees Safety box. 25¢ 
Large tube, seasons supply $1.00. Money 
Back Guerantee. At Dept., Hardware, Seed 
& Drug Stores. Nott Mfg. Co., New York 


**THEIR LAST MEAL" 


ROLLS DEVELOPED 


Professional Enlargements, 8 Gloss thy 


CLUB PHOTO SERVICE, Dept. 18, LaCrosse, Wis- 


grow. Fine cut flowers. Pre- 


Exquisitely beautiful dwarf 
= [RIS Iris from France. Easy to 
— Stamps are accepted. for 


Bend for free catalog. 25¢ 
JARDIN DES IRIS, Dept. B7, Battle Creek, Mich. 
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“What recipe would you give for growing 
beautiful flowers?” a famous florist was 
once asked. 
“A simple one,” he replied, ‘‘with 
four ingredients: 
1 yard of good rich soil. 
1 oz. of sense in selecting seed and plants. 
10 Ibs. of well directed elbow grease.” 
“And the fourth?” he was asked. 
“If you leave it out,” he cautioned, 
“all the rest of your planning and effort 
may be wasted. For nothing but a good, 
powerful insecticide will save your plants 
from the ravages of insect pests.’ 


“SPRAY EVER GREEN when insects first 
appear. That’s the best advice I can 
give you. It’s a powerful insecticide, 
deadly to plant lice, leaf rollers, rose 
beeties, and many other insects. Yet 
Ever Green is non-poisonous to man and 
warm-blooded animals; absolutely safe 
around children and pets.” 


YOU'LL BE PROUD OF YOUR FLOWERS if 
‘ou follow this recipe! And it’s so easy! 

ou just add water to the Ever Green, 
and spray. Economical, too. A 35 cent 

ckage makes up to six gallons of spray 
or aphids. Ask for Ever Green Garden 
Spray at your nearest seed, hardware, 
or drug store. 


DOUBLE YOUR MONEY BACK if you don’t 
say that Ever Green Spray is the best 
non-poisonous general garden 
insecticide you ever bought. 35¢ 
McLAUGHLIN GORMLEY KING COMPANY 


Minneapolis, Minn. 


EVER 


GARDEN SPRAY © 


WHERE READERS AND EDITORS EXCHANGE TIPS 


Lawn Hint 


Iv you CAN’? KEEP fresh sod or grass 
seed from washing out on a sloping 
bank, get some of these potato or 
onion sacks woven of paper fiber; 
peg them down over the new sod or 
seeding. They’ll hold it in place.— 
Lula Egan Quinlan, Okla. 


Three-Pur pose Honeysuckle 


OF ALL THE HARDY VINES, give me 
the old Coral Honeysuckle. Besides 
blooming all summer, it has glossy 
foliage that’s almost evergreen, and 
red berries that make attractive 
table centerpieces when used with 
autumn foliage or colorful gourds. 
—Henry Ayres, Ky. 


Mesquito-Chaser 


To KEEP MosguIToEs from biting me, 
I rub fly spray on exposed skin. It 
doesn’t bother my skin at all. Neither 
do the mosquitoes.—Pete Nichols, 
Minn. 

On still days, shooting the spray 
into the air and on the grass around 
a picnic table helps keep them 
away, too.—Editor. 


Low-Cost Garden Walls 


BROKEN CONCRETE, available where 
construction work on city streets is 
taking place, makes attractive gar- 
den walls, is yours for the hauling. 
Use the blocks rough side out.— 
James Masters, Mont. 


Eversharp Tools 


I HAVE A GARDEN 

tool so rigid and 

sharp edged it'll 

dig anything up 

to a tree. An old 

blacksmith made 

it for me of a 

farmer’s discarded cultivator shovel. 

He made me a smaller cultivator of a 

mason’s trowel that’s always rigid 

and sharp, too.—Helen Field Fischer, 
Iowa. 


Chains for Edging Beds 


I LOOPED THE LONG side pieces of my 
worn-out tire-chains from low posts 
to guard unfenced flower borders 
along my lawn. To make them orna- 
mental, I dipped the chains in very 
thin paint and hung them where 
excess paint dripped back into the 


can. It took little paint. White 
chains and posts, green chains, and 
black chains looped thru white posts 
are good choices.—Flora Horner, Fla. 


Quick Stakes for Plants 


For EMERGENCY STAKING of plants I 
haven’t time to tie up properly, I 
have 30-inch cuts of heavy, green- 
painted wire. I stab the wire into 
the soil, lift the plant, and bend the 
free end of the wire around it.— 
Frank Marchet, Mo. 

Discarded wire coathangers serve 
the purpose.—Editor. 


Vine Supports 


PAPER CLIPS BENT 
open make excellent 
plant supports, par- 
ticularly for vines. 
They’re fast to work 
with.— Joe Bowman, 


Vt. 
Teols Easy to Find a 


I wRAP THE LOWER 
part of each garden- 
handle with bright 
red Cellophane, which comes in 
gummed rolls. It keeps them highly 
visible, saves me hours of hunting.— 


Fleeta Brownell Woodroffe, lowa. 


Consider the Garden 

Before You Build 

HERE’s A REAL TIP for those who are 
planning to build! Consult a land- 
scape architect before you build— 
better still, before you buy your lot. 
He’ll tell you what possibilities the 
soil has for successful gardening, and 
he’ll help you plan walks and drive- 
ways that will take their place as 
part of the garden landscape. Often, 
when the landscape architect is 
consulted after the grounds are 
laid out, it’s necessary to undo work 
previously done at a great expense, 
such as tearing out a costly, but 
cold-looking, concrete wall to re- 
place it with a beautiful rock garden. 
—RHarry Heskitt, Mich. 

Professional landscape architects 
don’t handle plants nor construc- 
tion materials; they advise and exe- 
cute the planting on a percentage 
basis, purchasing everything as 
cheaply as possible for the client.— 
Editor. 


Quackgrass Experience 


I MOWED MY QUACKGRASS twice a 
week thru August and felt very su- 
perior to my neighbor who let his 
grow, but about the first of Septem- 
ber he mowed his with the scythe 
just before its seed ripened. It left 


the ground bare, and his bluegrass 
started at once. Meanwhile my 
quackgrass had stooled out because 
of the constant cutting and was 
making seed too low to catch, be- 
sides smothering my bluegrass. That 
is how we learn.—Mildred Johnson, 
Wis. 

Of course, this grass is an annual 
and if you prevent seeding, your 
troubles are at an end.—Ed 


itor. 
Everlasiing Garden Hose 


THREE-FOURTH-INCH IRON pipe usu- 
ally costs less than rubber hose. In- 
stalled underground, sloped to an 
outlet for winter drainage, it lasts 
indefinitely. Faucets every 50 feet 
allow you to use a short rubber hose. 
—Victor H. Ries, Ohio. 


Dividing Perennials 


I’ VE FOUND THE best tool for dividing 
old and matted clumps of Siberian 
Iris is a hacksaw. It makes quick 
work of them.—Dorothy Adams, Ill. 


Weed-Proof Gravel Paths 


IF YOU’RE PLANNING to build a gravel 
path and want to prevent future 
weed growth, spread an inch-thick 
layer of rock salt over the ground be- 
fore you lay the rock foundation.— 
Charles Kelly, Ind. 


Green Onions for Salad 


IN ONLY A ONE-YARD-SQUARE plot, I 
keep green onions coming on from 
spring until fall for our daily salads. 
Every time I dig up some onions, | 
replant with new sets. Two pounds 
of sets, at 10 cents a pound, last 
me all summer. The long, tender 
tops are full of vitamins and good in 
salad, so not one inch goes to waste. 
—Sara Neal, Colo. 


When You Tie 


TO MAKE STRONG, 
soft ties that won’t 
injure your plants, 
cut worn-out silk 
hose spiral fashion. 
—Martha Thorsen, 
Va. 

MULCH YOUR vege- 
table garden with 
newly cut hay or grass. Lay it 6 
inches deep and tuck it up close to 
the vegetables. It keeps weeds down, 
holds moisture in, eliminates culti- 
vating. Put it on after a heavy rain 
and thoro cultivating. If you’re 
planting some late vegetables, spread 
the hay along the row over the newly 
sown seed, and they'll be up in about 
two days.—Gertrude Roth, Minn. 
Very ‘heavy applications ferment 
and become very hot, so loosen the 
mulch from time to time.—Editor. 


Send in your garden tips. Better 
Homes & Gardens will pay $1 for each 


tip printed. Payment will be made. 


upon publication. Tips cannot be 
acknowledged or returned. 
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